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Special K Cottage Cheese Loaf
1C c opped onion
1 lb. cottage cheese
1 Tbsp oil
1 Tbsp soy sauce
3 eggs beaten
1/4 C chopped nuts
4 C Special K
1 tsp sage
Pour in shallow greased pan.
Bake 350° for 45 min.
' 
• 
PREFACE 
This book is a compilation of favori te recipes collected from faculty 
members, faculty members' wives, and members of the Foods and Cookery 
Class of Southern Missionary College, bearing in mind this statement from 
Counsels on Diet and Foods by Mrs. E·. G. White, p. 251: "Thus God regards 
the preparation of healthful food. He places a high estimate on those who do 
faithful service in preparing wholesome, palatable food . The one who under-
stands the art of properly preparing food , and who uses this knowledge, is 
worthy of higher commendation than those engaged in any other line of work. 
This talent should be regarded as equal in value to ten talents; for its right 
use has much to do with keeping the human organism in health. Because so 
inseparably connected with life and health, it is the most valuable of all gifts." 
- ---- ---- -
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Whatsoever ye eat or drink or whatsoever ye do, do all to the glory 
of God. I Corinthians 10:31 
PROTEIN DISHES 
CARROT LOAF 
2 cups mashed carrots 
2 cups bread crumbs (soaked) 
2 hard-boiled eggs 
2 or 3 raw eggs 
1 teaspoon or more salt Nuts 
v~poonsage 
)'-teaspoon poultry seasoning 
1/4 cup raw celery 
1 tablespoon peanut butter 
Onion 
Bake llz hour in well-greased pan. Put little thick cream on top when put 
to bake. Mrs. Jensen 
HOMEMADE NOT MEAT 
2 tablespoons raw nut butter (may 
be prepared by grinding raw 
peanuts into meal.) 
51/2 cups water 
5 teaspoons salt 
1 cup flour, or wheat meal, or soy 
bean meal. 
Thin down nut butter with water to the consistency of heavy cream. Add salt 
and flour. Put into cans covered or sealed and cook 4 hours at 16 lb. 
pressure of steam. Mrs. James Russell 
( 1 ) 
1 cup rice, raw 
1 1/ 3 - 2 cups ground nuts 
2/3 cups dry bread crumbs 
1/3 cup milk 
4 eggs 
Cook rice. Add other ingredients. 
ROAST 
2 teaspoons salt 
1 / 2 teaspoon poultry seasoning 
1 onion (garlic if desired) 
1/ 3 cup oil, crisco, or butter 
Bake. 
Mrs. Sevrens 
COTTAGE CHEESE CROQUETTES 
2 cups cheese 
2 cups crumbs 
lfz cup nuts 
l/4 teaspoon paprika 
2 tablespoons chopped onions 
2 tablespoons green pepper 
1 teaspoon salt 
11/z cup milk 
lfz cup crumbs 
1 egg 
2 tablespoons milk 
Mix ingredients, shape into croquettes, roll in beaten egg, then in crumbs. 
Fry in deep fat. 
Mrs. Russell 
( 2) 
1 cup lentils 
4 ounces mushrooms 
1 onion 
LENTIL PIE 
vegex or savita 
1 cup bread crumbs 
seasoning 
Pastry 1 hard boiled egg 
Soak the lentils in cold water for twelve hours. Put them into boiling salted 
water and cook for twenty minutes. Strain. Grease a pie dish and put in 
a layer of bread crumbs, a layer of cooked lentils, the mushrooms stewed, 
and the onion, finely chopped. Repeat alternate layers until the dish is full . 
Sprinkle a little seasoning between layers. Slice the egg on top and pour 
over it a cupful of the water the mushrooms were stewed in, flavoring with 
vegex. Cover with pastry and bake. 
LENTIL PATTIES 
2 cups cooked lentils, drained 
3 tablespoons chopped onions 
2 teaspoons butter 
1/4 teaspoon vegex 
l!z teaspoon sage 
Doris Pillsbury 
2 cups mashed potaoes seasoned 
Simmer onion, butter and sage a few minutes. Do not brown. Add other 
ingredients. Mold into small patties and brown lightly in quick oven or in 
oiled skillet. Serves 6. Miss Lea 
( 3 ) 
G L U T E N  L O A F  
2  c u p s  g r o u n d  g l u t e n  s t e a k s  
l  l h  c u p s  c r a c k e r  c r u m b s  
1  c u p  g r o u n d  o n i o n  
2  g a r l i c  t o e s  
3  t a b l e s p o o n s  m e l t e d  s h o r t e n i n g  
1  t e a s p o o n  d r i e d  p a r s e l y  
1  t e a s p o o n  d r i e d  c e l e r y  l e a v e s  
I f i  t e a s p o o n  m a r j o r a n  
l / 4  t e a s p o o n  t h y m e  
4  e g g s  
l l h  c u p s  t o m a t o  j u i c e  
M i x  a l l  i n g r e d i e n t s  t o g e t h e r  a n d  p l a c e  i n  a  g r e a s e d  b a k i n g  d i s h .  B a k e  f o r  
4 5  m i n u t e s  t o  1  h o u r  a t  4 0 0 °  F .  
W H O L E  W H E A T  R O A S T  
2  c a n s  c o o k e d  w h e a t ,  r u n  t h r o u g h  
f o o d  c h o p p e r  
l  l f i  c u p s  p e a n u t  b u t t e r  
t o m a t o  p u r e e  t o  t h i n  
M r s .  O a k e s  
S e a s o n  w i t h  o n i o n  a n d  s a g e .  
o v e n .  
M i x  i n g r e d i e n t s  t o g e t h e r  a n d  b a k e  i n  m o d e r a t e  
M r s .  G i s h  
(  4  )  
J  
--- -- -- - --
TASTY PATTIES 
3 eggs beaten slightly 
1 cup rolled oats 
% cup dry bread crumbs 
1/4 cup chopped nuts 
% cup chopped onion 
1 teaspoon sage 
2/ 3 teaspoon salt 
2 tea spoons savita or vegex 
1 cup water 
Combine all ing redients except savita and water. Stir thoroughly. Shape 
into patties 2/ 3 inch thick. Fry on both sides in Crisco. Then add water with 
savita d issolved in it. Cook 1 hour slowly adding small amount of water as 
needed and extra salt to taste. Mi•s Heiser 
CUTLET 
l!z lb. glu ten flour. (Add water slowly to make hard dough a nd knead well 
until rubbery and cover with water and let stand l!z hour) 
In 1 to 2 tablespoons fat fry one onion (medium) until light yellow. Add: 
llz teaspoon curry powder 
11/z quarts of water 
1 or 2 bay leaves 
3 to 4 tablespoons soy sauce 
2 teaspoons vegex 
Celery seed or celery stalk. (Keep simmering for about 2 hours and let stand. 
Mrs. Ashlock 
( s) 
-
MEATLESS CASSEROLE SURPRISE 
2 tablespoons butter 
21/z tablespoons flour 
li/z cups milk 
4 eggs 
salt 
generous lb. of carrots 
1 lb. Brussel sprouts 
1 teaspoon sugar 
Butter for serving 
Clean carrots, pass through meat chopper. Boil Brussels sprouts for six min-
utes. Make a white sauce of the first 3 ingredients. After thick, add egg yolks 
one at a time . To this batter add the carrots and lastly fold in the stiffly beaten 
egg whites and salt and sugar. Dust buttered baking dish with crumbs. Put 
in alternately. Dot with butter. Spread bread crumbs on top. Bake one hour 
in moderate oven. 
Mrs. Harter 
GLUTEN CHOPLETS 
To 4 cups gluten flour use enough water to form a heavy dough. Knead in 
gluten flour as long as it will take it. Cover with water and let stand for an 
hour or two. Take out and shape into a long roll. Place on a board and cut 
in very thin slices. Put 2 quarts boiling water, l/4-lfz cup soy sauce, 1 teaspoon 
salt, 1 teaspoon garlic salt, 1 teaspoon onion salt (if desired) into pot. When 
this is boiling drop gluten slices in and boil until tender, about 1 hour. Treat 
os any other gluten steaklets, fry, etc. 
Mrs. Tucker 
{ 6 ) 
ROAST PROTOSE WITH DRESSING 
Take a can of protose. Cut down through the center lengthwise, and lay 
the two halves in a dripping pan flat side down. 
Prepare half the brown sauce recipe and dilute with equal quantity of water. 
Pour this over protose, place in oven and bake for 1 to 11/z hrs. Baste fre-
quently with sauce. Serve with dressing as follows: 
1 qt. stale bread crumbs 
11/z tablespoons grated onion 
ll/z tablespoons butter, melted 
11/z cup cold water 
1 egg 
llz teaspoon salt 
l!z teaspoon sage 
1/4 teaspoon celery salt 
Moisten bread crumbs with cold 
water. Add the grated onion, salt, 
sage, celery salt and butter. Beat 
egg until light and fold into the dres-
sing. Bake in oven llz hr. or until 
brown. 
Mrs. Sevrens 
GLUTEN ROAST 
5 cups cooked gluten 1 cup onion 
11/z cup potatoes salt 
2 eggs sage 
1 cup cream bay leaf celery 
Mix all ingredients and bake in moderate oven until done. 
Mrs. Jensen 
( 7) 
I t  
2  e g g s  
1  t e a s p o o n  s a l t  
1  t o  l  l / 4  c u p  w a t e r  
1  c u p  f l o u r  
F i l l i n g  
( C o t t a g e )  C H E E S E  B L I N T Z E S  
1 1 / z  c u p  c r e a m e d  c o t t a g e  c h e e s e  
I ! z  t e a s p o o n  s a l t  
s u g a r ,  i f  d e s i r e d  
1  e g g  
B e a t  t h e  e g g s  s l i g h t l y .  A d d  s a l t ,  3 / 4  c u p  w a t e r ,  t h e  f l o u r  a n d  t h e  r e s t  o f  t h e  
w a t e r ,  i f  n e e d e d ,  t o  m a k e  a  t h i n ,  s m o o t h  b a t t e r .  C o v e r  a  h o t ,  w e l l - g r e a s e d  
s k i l l e t  w i t h  a  t h i n  l a y e r  o f  t h e  b a t t e r ,  t i p p i n g  s k i l l e t  i n  a l l  d i r e c t i o n s  t o  o b t a i n  
a  t h i n  e v e n  l a y e r .  F r y  u n t i l  i t  i s  g o l d e n  b r o w n  o n  o n e  s i d e  a n d  t h e n  t u r n  o u t  
o n  a  c l e a n  c l o t h .  C o n t i n u e  u n t i l  a l l  b a t t e r  i s  u s e d .  M i x  f i l l i n g  i n g r e d i e n t s  
t o g e t h e r .  P l a c e  a  f u l l  t a b l e s p o o n  o f  t h e  m i x t u r e  i n  c e n t e r  o f  e a c h  b a t t e r  s h e e t  
o n  t h e  b r o w n  s i d e .  R o l l  u p ,  t u c k i n g  i n  t h e  e n d s .  F r y  i n  a  w e l l - g r e a s e d  s k i l l e t  
i m m e d i a t e l y  o r  p l a c e  i n  i c e  b o x  u n t i l  n e e d e d .  S e r v e  w i t h  b u t t e r ,  s a u c e ,  j e l l y ,  
s o u r  c r e a m  o r  c i n n a m o n .  O t h e r  f i l l i n g s  - m u s h r o o m s ,  j e l l y ,  m o c k  m e a t  f i l l i n g .  
M r s .  B r o w n  
E G G  C R O Q U E T T S  
M a k e  c r e a m  s a u c e  w i t h  1  p t .  m i l k ,  2  t a b l e s p o o n s  b u t t e r  a n d  l ! z  c u p  f l o u r .  
( C o o k ) .  S e a s o n  w i t h  s a l t ,  p a r s l e y ,  a n d  g r a t e d  o n i o n .  W h e n  c o o l  a d d  5  h a r d  
b o i l e d  e g g s  c u t  u p  f i n e .  W h e n  i t  g e t s  c o l d  m a k e  c r o q u e t t e s .  R o l l  i n  b e a t e n  
e g g  a n d  f r y  i n  d e e p  f a t .  
M r s .  A s h l o c k  
(  8 )  
GLUTENBURGER AND NOODLES 
1 cup uncooked noodles 
l lh cups glutenberger 
lf2 teaspoon paprika 
4 tablespoons butter 
lf2 teaspoon salt 
llz cup green pepper 
1 tablespoon onion 
1 cup soy milk 
2 eggs (beaten) 
Cook noodles, simmer glutenberger with 1 teaspoon vegex sauce and 1 cup 
water, in lf2 hour add noodles to glutenberger, milk, eggs, etc. Place in bak-
ing dish. Cover with crumbs. Bake 1 hour at 350° F. 
Mrs. Jensen 
NUT CHEESE LOAF 
1 lb. cottage cheese 
1 cup walnuts 
% cup bread crumbs 
2 beaten eggs 
Sake in loaf in moderate oven. 
( 9) 
llz cup butter melted 
2 tablespoon chopped green peppers 
1 teaspoon onion 
salt 
Mrs. Jensen 
-
- --='--·~~--=~--
GLUTEN ROAST 
9 cups flour made into thick dough with water and covered with water over 
night. Then washed until clear. Put through fine food chopper with: 
I cup pecans 
I large onion 
2 eggs 
2 tablespoons salt 
Add: 
1 tablespoon chop suey sauce 
1 teaspoon vegex 
Put the above into pan and p our over it llz of the following, the rest a little at 
a time: I tablespoon vegex in 21/z cups water. Cook 2 hours in oven. Bay 
leaf improves flavor. 
6 raw potatoes 
3 onions 
I cup nuts (any kind) 
30 crackers 
3 eggs 
Mrs. Dortch 
PEANUT ROAST 
1 cup milk 
2 teaspoons salt 
1 teaspoon vegex 
llz teaspoon nutmeg and sage 
3 tablespoons butter or oil 
Run potatoes, onions, nuts, and crackers through food chopper. Beat eggs 
and add to mixture, add in salt, vegex, nutmeg , sage, b utter, and milk. Bake 
in hot oven. 
Mrs. Jensen 
(10) 
MOCKED CHICKEN PIE 
1 no. 2 can mushroom soup 
llz lb. diced chaplets 
llz cup chopped onions 
4 eggs (2 scrambled - 2 boiled) 
3 cups cooked noodles 
1 gravy recipe 
2 cups cooked potatoes (d iced ) 
Brown chaplets and onions and simmer in mushrooms and gravy . Season 
to taste , p lace in casserole with rich biscuits on top, bake 15 minutes in hot 
oven . 
3/4 cup lentils (cooked) 
1/ 3 cup b read crumbs 
3 teaspoon onion 
l!z teaspoon salt 
2 eggs (separated) 
LENTIL ROAST 
llz cup nuts 
1/4 cup cream 
1 tablespoon butter 
3/4 teaspoon sage l!z cup nuts 
Mr. Connell 
Grind lentils, nuts, and onions through chopper. Mix with other ingredients 
except egg whites. Let stand 1 hour. Then fold in egg whites and bake a t 
400° F. for 30 minutes. Let stand 10-15 minutes before taking from pan. 
Mrs. Lease 
{ 11 ) 
r 
•• 
1 large onion 
POTATO AND WALNUT ROAST 
11/z cup hot water 
sage 
salt 
2 large raw potatoes 
1 cup bread crumbs 
1 cup walnut meats 
2 eggs, if desired 
1 tablespoon oil or cream 
Mix and bake 1 hour Mrs. Jensen 
BAKED CREAMED OMELET 
Make a cream s,auce of 1 cup milk, 3 tablespoons butter, 3 tablespoons flour, 
and salt. Beat separately yolks and whites of 4 eggs. When sauce is 
cool, add the beaten egg yolk and then fold in the beaten egg whites. Set 
in pan of hot water and bake in moderate oven one half hour. Garnish with 
parsley. Mrs. Harter 
VEGETABLE ROAST 
1 cup rice (uncooked) 
1 cup tomato juice 
1 cup emulsified peanut butter 
2 eggs 
Grind nuts, onions, and celery. 
1 large cup nut meats 
2 onions 
3 stalks celery 
salt and sage to taste 
Mix altogether and bake in pan 1 hour. 
Miss Evans 
(12) 
\ 
3 eggs 
3 cups milk 
2 tablespoons butter 
4 cups asparagus 
ASPARAGUS LOAF 
l!z teaspoon sage 
11/z teaspoons salt 
Juice of onion 
11/z cups cracker crumbs 
Beat eggs, add milk, cracker crumbs and onion juice, salt, sage, melted butter, 
and asparagus. Top with buttered bread crumbs. Bake in moderate oven 
until done or firm. 
1 cup cheese 
2 cups canned peas 
1 cup boiled rice 
1 cup crumbs 
11/z teaspoons salt 
Mrs. Ludington 
COTTAGE CHEESE LOAF 
2 tablespoons onion 
2 tablespoons melted butter 
llz cup chopped parsley 
Combine and roll into roll. Place in buttered baking dish and bake 350° F. for 
one hour. Mrs. Brown 
(13) 
MOCKED TAMALE LOAF 
2 cups corn 
2 cups tomatoes 
I/4 cup shortening 
1 cup olives 
1 / 3 green pepper 
1 onion 
Ifz teaspoon salt 
2 eggs 
1 cup glutenberger 
or cubed nut meat 
2/ 3 cup corn meal 
1 teaspoon vegex 
1 teaspoon soy sauce 
Boil 20 minutes add } cup milk 
Mix all ingredients. Bake 35 minutes in 400° F. oven. Garlic may be added 
to. recipe. 
2 cups macaronni 
3 hard boiled eggs 
1 onion grated 
1-2 oz. can mushrooms 
2 tablespoons butter 
MOCK FISH PIE 
2 tablespoons flour 
2 cups milk 
Mrs. Jensen 
1 teaspoon chopped parsley 
salt 
buttered toast crumbs 
Cook macaronni in salted water until tender - drain and chop fine . Chop hard 
eggs. Fry onions and mushrooms in butter, add flour, milk, and salt. Mix 
all together, put in buttered baking dish, sprinkle crumbs on top and brown 
in oven. Serves 6. 
Mrs. Brown 
(14) 
% chopped nut meat 
2 potatoes cooked and mashed 
1 chopped hard boiled egg 
1 chopped medium onion 
1 tablespoon butter 
1 small stalk celery chopped 
Bake or make into patties. 
NUT LOAF 
% cup cracker crumbs 
I!z teaspoon sage (scant) 
1 beaten egg 
salt to taste 
l!z cup chopped mushrooms 
Add milk to form a loaf. 
Mrs. Lease 
PEANUT ROAST 
1 cup peanut butter 
1 cup mashed potatoes 
1 cup toasted bread crumbs 
1 cup beans, ground 
1 cup milk 
2 eggs, beaten 
Season with salt and sage. Mix together ingredients and bake in moderate 
oven. 
Mrs. Gish 
(15) 
CARROT LOAF 
2 cups ground carrots 
1 cup cold rice 
lfz cup peanut butter 
I/z cup bread crumbs or crackers 
2 teaspoons ground onions 
3 teaspoons butter or cooking oil 
salt to taste 
1 cup milk 
1 egg 
Mix and bake 1 hour (350°F.). Serve with Campbell's tomato soup. 
WALNUT LOAF 
2 cups mashed potatoes seasoned 
with milk, butter, etc. 
1 cup cracker or bread crumbs 
1 medium sized onion (minced) 
1 hard cooked egg 
1 raw egg 
1 teaspoon sage 
1 cup chopped walnuts (or pecans) 
2 tablespoons oil or melted butter 
salt to taste 
To hot mashed potato add the onion, chopped hard cooked egg, and mix 
well. Next add raw beaten egg, crumbs, salt, sage, nuts, and oil; mix well. 
Put in a loaf (bread pan) and baste with butter. This is very nice served 
with gravy and cranberry sauce (and slices very well when left over to 
serve cold with jelly). 
Mrs. Kenneth Wright 
( 16 ) 
VEGETABLE CUP WITH RICE STUFFING 
Green peppers, large onions, firm tomatoes, turnips, or large carrots may be 
used as cups to hold mixture of rice, meat, or sauce. To prepare for stuffing: 
Wash and hollow out pepper. Parboil. The onions and carrots should be 
cooked whole then cut, hollowed cup shape. Tomatoes need no preliminary 
cooking, cut off stem and hollow in cup shape. Season vege.table cups 
well before stuffing. Cover with buttered crumbs. These cups may be pre-
pared and stored in refrigerator several hours until time to bake in oven, fifteen 
minutes to heat thoroughly. 
Mrs. Ludington 
LUNCHEON NUT MEAT 
1 can mushroom soup 1 can nut meat diced 
1 can milk or cream 3 hard boiled eggs d iced 
2 teaspoons flour pimento to taste 
Heat soup and cream to boiling and thicken with flour which has been stirred 
to paste with a little milk. Stir in other ingredients and serve in patty shells. 
Garnish with slice of hard boiled egg, parsley, and paprika. 
Mrs. Brown 
( 17) 
Cooked rice, season 
boiled eggs 
mCE RINGS 
nut meat 
cream sauce 
Chop eggs and nut meat and add to sauce. Season to taste. Arrange on 
dinner plates rice rings filled with egg mixture, and serve. 
Miss Lea 
NUTOLA 
1 cup peanut butter lfz cup cornstarch 
1 cup tomato juice 
Mix altogether, season to taste and cook until thick, in a double boiler or bake 
in oven. 
Mrs. Gish 
OATMEAL PATTIES 
4 eggs 4 tablespoons oil 
8 tablespoons canned milk 
Mix and a dd enough oatmeal to make paste. Add a little grated onion a nd 
sage. Fry in patties until a good brown. Simmer l!z hour in soy sauce or 
sovex. Add a little salt. Serves 4. 
Mrs. Bowen 
( 18 ) 
PRINCESS PALTIES 
1 cup cooked rice 
1 cup ground gluten 
2 shredded wheat biscuits 
2 eggs 
1 small onion cut fine 
l!z cup mushrooms 
1 teaspoon vegex 
2 or 3 drops red coloring 
Cook onions and mushrooms in a little oil. Beat eggs. Add other ingredients 
and form patties. Brown lightly in oil. 
GLUTEN 
l/4 cup oil 
1 small can mushrooms (diced) 
2/3 cup chopped onions 
3 quarts water 
2 tablespoons vegex 
1 large can gluten (diced) 
Mrs. Cleveland 
GIBLETS 
1 cup asparagus (diced) 
llz cup pastry flour 
1 egg 
salt to taste 
yellow or brown coloring 
Fry onions in oil awhile, and add mushrooms and gluten. Scramble eggs in 
pan and then combine everything. Thicken with pastry flour. Serves 8-10 . 
Mrs. Jensen 
( 19 ) 
MOCKED CHICKEN 
11/z tablespoon oil in frying pan 
1 large onion diced 
4 tablespoons flour 
2 egg whites 
Brown well. After mixture is cooked add 2 eggs and 2 egg yolks, Ifz cup milk. 
Cook until thick. Add 1 cup cooked tomatoes. Salt and sage to taste. 
Mrs. Jensen 
TURKEY 
1 cup peas 1 onion 
1 cup potatoes 1 can chaplets 
1 cup carrots 
Dice the above, cook all of this together except peas which is put in last. Put 
in a casserole and put biscuits on top. 
Mrs. Pearman 
NUT MEAT 
2 cups peanut butter 
llz cup hot water 
2 cups tomatoes 
1 cup oatmeal 
Mix all together. Cook 2 hours. 
( 20) 
1 cup flour 
2 eggs 
1 large chopped onion 
salt, sage 
Mrs. Ludgate 
2 cups rolled oats 
3 beaten eggs 
lfz cup fresh bread crumbs 
1 large onion diced 
1 teaspoon soy sauce 
llz teaspoon liquid smoke 
MOCK HAMBURGERS 
Broth: 
1 can tomato soup broth 
2 cups water 
1 soup spoon soy sauce 
salt and a pinch of dried thyme 
1/4 teaspoon diced marjoram 
salt to taste 
Method: Fry the onion and marjoram in a little oil until soft. Beat up the 
eggs with the soy sauce and smoke, then mix all the ingredients thoroughly. 
form into small balls and fry in oil until nicely browned. Dip into boiling 
broth mixture and cook very slowly until almost all the liquid is absorbed 
about 1 hour. 
Fresh tomato juice or canned, may be substituted for soup, if desired. In that 
case use more juice and less water, or no water at all. 
Mrs. Dortch 
SOUFFLE-POTATO SOLITARE 
4 cups hot mashed potato 1 teaspoon salt 
4 eggs 1 teaspoon minced onion 
2 tablespoons butter (parsley minced if preferred) 
Add beaten egg yolks to other ingredients. Beat, add beaten whites. Bake 
20 minutes in well-greased muffin pans. 
Mrs. Ashlock 
( 21 ) 
GRANDPA'S GLUTEN LOAF 
1 gallon hard wheat flour 
1 cup oil 
1 cup onion 
1 teaspoon sage 
1 cup walnuts 
11/z teaspoon salt 
Mix flour to stiff paste. Allow to stand over night. In the morning wash out 
starch to obtain pure gluten. Mix well with seasoning. Boil in double boiler 
3 hours. Serve as any nut meat. 
Mildred Gerber 
MOCK DEVIL HAM 
10-15 bread crusts 
1 cup peanut butter 
4 eggs 
2 small onions (chopped fine) 
6 tablespoons cornstarch 
11/z pints tomato soup 
2/ 3 cup milk 
1 tablespoon sage 
Soak bread crust, add onions. Mix cornstarch, milk, peanut butter, and tomato 
soup together. Add to bread crust, then add beaten eggs and sage and steam. 
Florence Oberholtzer 
( 22) 
GLUTEN ROAST 
3 quarts flour mixed in hard loaf and let soak in water 1 hour. Then wash 
out gluten. 
2 cups nut meats 
1 medium onion 
1 egg 
2 tablespoons vegex 
salt to taste 
Put gluten, nuts, and onion through food chopper twice, so it is well mixed. 
Add egg, etc. Dissolve 1 tablespoon vegex in water and pour over the roast. 
Bake in loaf 2 hours in moderate oven . 
1 cup tomato juice 
2 tablespoons peanut butter 
2 eggs 
2 cups grated carrots 
Mrs. Gepford 
CARROT ROAST 
1 green pepper chopped fine 
1 onion chopped fine 
1 tablespoon butter 
salt and sage to taste 
Thicken with cracker crumbs, and steam one hour. (Can also be baked) . 
Miss Evans 
( 23 ) 
1 cup rice (cooked) 
1 cup nut meats (chopped ) 
3 eggs 
3 shredded w heat biscuits 
MOCK HAMBURGERS 
1 large onion (grated or chopped 
fine ) 
1 tablespoon vegex 
salt to taste 
Mix a ll together and make into thin patties and brown in frying pan. 
Miss Evans 
MOCK HAMBURGERS 
1 cup rice 
% cup pecans (cut fine) 
salt - poultry dressing - sage 
2 shredded wheat biscuits (or 4 or 5 
wheat ripples ) 
2 eggs 
Make patties. Serve with gravy made of butter, vegex, and potato water, 
or water. Serves 12. 
2 eggs 
1 cup oats 
1 cup nuts 
lfz cup top milk 
ROLLED OATS 
1 onion 
2 tablespoons oil 
1 teaspoon salt 
Brown quickly , bake in vegex broth l lfz hours. 
( 21) 
Mrs Gish 
Mrs. Jensen 
MEATLESS LOAF 
1 cup cooked rice 
1 egg 
2 tablespoons chopped onions 
1 teaspoon salt 
1 cup crushed peanuts 
1 cup cottage cheese 
1 tablespoon fat 
Combine all ingredients. Bake in loaf, at a temperature of 350 degrees F. 
for thirty minutes. 
Mrs. Ludington 
( 25) 
VEGETABLES 
CORN CASSEROLE 
Simmer 1 small onion and lfz bell pepper in pan. Add about 1 pint corn, 2 
eggs, and lfz cup crean. Bake. 
BAKED SAVORY EGGPLANT 
1 medium eggplant 
1 tablespoon onion 
l!z cup diced sweet pepper 
2 tablespoons parsley - celery - car-
rots 
1/4 teaspoon sage 
2 teaspoons salt 
2 tablespoons oil 
2-3 tomatoes 
3 tablespoons flour 
Mrs. Dortch 
Pare and dice the eggplant and cook in slightly salted-water until tender, then 
drain and save water. Put onion, pepper, parsley, sage, and oil into a sauce-
pan and let simmer over the fire for a few minutes, but do not brown. Add 
flour and stir, then add 1 cup liqti"id from eggplant. Add eggplant. Line a 
buttered baking pan with thin slices of buttered bread and pour over it l!z 
oi the eggplant and tomatoes, sprinkle crumbs and press down to moisten. 
Bake in a moderate oven for 30-40 minutes. 
Mrs. Brown 
( 26) 
:. 
CREOLE MUSHROOMS 
4 tablespoons fat 
2 tablespoons chopped onions 
1 tablespoon minced parsley 
2 tablespoons chopped celery 
1 pound sliced fresh mushrooms 
3 tablespoons flour 
1-3 teaspoons salt 
1-4 teaspoons paprika 
2 tablespoons chopped green pepper 
1-2 cups tomato juice 
1 cup boiling water 
2 cups boiled rice 
Heat fat in frying pan. Add and cook for 3 minutes the onions, parsley, and 
celery . Add mushrooms. Cover and cook for 6 minutes stirring several times. 
Add flour a nd seasoning. When blend~d pour in juice and water. Let simmer 
5 minutes a nd pour over hot boiled rice or noodles. 
6 sound tomatoes 
salt 
BAKED TOMATOES ON TOAST 
butter 
6 slices toast 
Mrs. Jensen 
Wash tomatoes and cut in halves crosswise. Place tomatoes cut side up in 
baking d ish. Put dash of salt on each tomato and bake 20-25 minutes at 
450° F. Serve on buttered toast. 
Mildred Gerber 
( 27) 
SCUFFLE-SPINACH 
3 eggs 
1/4 cup flour 
1 cup cooked spinach chopped fine 
2 tablespoons butter 
11/z teaspoons salt 
Make cream sa uce. Add spinach a nd creamy yolk. 
Bake in buttered dish. Set in hot water. Slow oven. 
Fold in stiff whites. 
15-20 minutes. 
3 large cucumbers 
2 ounces flour 
1 onion diced 
1 pint milk 
STEWED CUCUMBERS 
a little lemon juice 
2 ounces butter 
salt 
Mrs. Ashlock 
Peel cucumbers and cut in slices 2 inches thick. Put in stew pan with l!z ounce 
of butter and onion, cook 10 minutes with lid on, b ut do not brown. Make 
sauce with rest of butter, 2 ounces flour, and 1 pint milk. Pour sauce on 
cucumbers and cook them in it, simmering gently for l!z hour. Season with 
salt, and a little lemon juice. 
Mrs. Lud gate 
( 28) 
BAKED LIMA BEANS AND EGGS 
lfz cup cooked lima beans 
lfz cup bean stock 
1 cup milk 
1 tablespoon b utter 
1 tablespoon flour 
4 eggs 
salt, paprika, etc. to taste 
and bread crumbs 
Make white sauce of limo bean stock, milk, butter, and flour. Season well, add 
limos, stir, pour into greased baking dish. Break eggs whole into this . Cover 
with b uttered bread crumbs and bake in very moderate oven until eggs are 
done. Miss Lea 
BLUSHING BAKED PQTATO 
Bake smooth and nicely shaped potatoes. When tender scoop out the shells 
and mash well or put through a ricer. For each medium-sized potato add : 
2 tablespoons condensed tomato 
soup 
l/4 teaspoon salt 
2 teaspoons butter 
Mix all of this together thoroughly and put mixture back in potato shell. 
Brown in hot oven or under broiler. 
Elaine Williams 
( 29 ) 
I 
r 
l 
BAKED STUFFED EGGPLANT 
Wash eggplant. Cut piece out of the side for lid. Scoop out inside leaving 
shell about lf2 inch thick. Mash pulp taken out. Add ground gluten, 1 egg , 
1 teaspoon salt, 1 teaspoon sage, enough cracker crumbs to thicken. Mix to-
gether and put in eggplant shell. Bake in oven 20-.30 minutes or until done. 
Jean Newgard 
( 30 ) 
SALADS 
10 dates 
a cups cubed apples 
2/3 cup cubed celery 
APPLE AND DATE SALAD 
mayonnaise or salad dressing 
lettuce 
peanut butter 
Stuff dates with peanut butter; cut in half croswise. Mix apples, celery and 
dates together; moisten with dressing. Chill. Serve in lettuce cups. 
1 package lemon jello 
1 cup boiling water 
few grains salt 
1/4 teaspoon paprika 
GINGERALE SALAD 
1 cup g ingerale 
l!z cup green grapes 
% cup pineapple 
1/3 cup almond 
Mrs. Sevrens 
To jello add boiling water, salt , paprika, and stir until d issolved. Add ginger-
ale, and let cool. When thick like molasses, fold in grapes, d iced p ineapple, 
and blanched nuts . Turn in large or individual molds a nd set aside until 
firm about 2 hours. 
( 31 } 
VEGEROST SALAD 
l/4 cup cold water 
1 cup vegerost 
lfz cup celery chopped 
lfz green pepper finely chopped 
1 envelope Knox sparkling gelatine 
2 tablespoons olives, chopped 
% cup cooked salad dressing or 
mayonnaise 
lfz teaspoon salt 
1/4 teaspoon paprika 
1 tablespoon lemon juice 
Pour cold water in bowl, and sprinkle gelatine on top of water. Place bowl 
over boiling water and stir until gelatine is dissolved. Cool, and add salad 
dressing, vegerost crumbled, celery, pepper, olives, salt, lemon juice, paprika 
and cayenne. Mold into individual ring molds. Chill. Ren,ove to nest of 
lettuce leaves and garnish with cranberry relish. 
Mrs. Cleveland 
24 HOUR SALAD 
1 pound marshmallows 
1 can (large) pineapple (cut fine) 
pound Tokay grapes (halved and 
stoned.) 
Let stand over night. Then add whipped cream. Use 1/4 recipe. 
Mrs. Lease 
( 32) 
COTTAGE CHEESE AND EGG SALAD 
5 eggs, hard-cooked 
1 teaspoonful of salt 
garlic 
1 cupful of cottage cheese 
4 tablespoonfuls of cream or may-
onnaise 
head of lettuce 
mayonnaise 
Cut eggs lengthwise; remove yolks and press thru a sieve. Put salt in a bowl 
and rub salt and bowl with cut end of garlic. Add cottage cheese, egg yolk., 
and cream or mayonnaise to salt and mix thoroughly. Fill egg cavities heap-
ing full of cheese mixture. Place 2 halves on bed of lettuce over which sprea d 
mayonnaise. Serves 5. 
Cabbage chopped fine 
Chopped dates 
Chopped marshmallows 
Mix well. 
Mrs. Sevrens 
BANANA-CABBAGE SALAD 
( 33 ) 
Unsweetened whipped cream 
Slice bananas 
Salt to taste 
Mrs. Walther 
• 
... 
BANANA-CARROT SALAD 
Grated carrots 
Sliced bananas 
Chopped dates or raisins or both 
Whipped cream 
Sugar, salt, and lemon juice 
Prepare carrots, bananas, and dates or raisins and mix lightly with whipped 
cream which has been sweetened to taste. A sprinkling of salt and a few 
cirops of lemon juice help to bring out the taste. 
Mrs. Sevrens 
GRANDMOM'S 24 - HOUR SALAD 
llz lb. marshmallows 
20 blanched almonds 
1 can pineapple 
1 cup whipped cream 
Cook in double boiler: 
1/4 cup sweet cream 
2 eggs, beaten 
juice of 1 lemon 
llz teaspoon salt 
llz cup sugar 
Cool, and add to ingredients above. Let stand 24 hours before using. 
Miss Giddings 
( 34) 
SANTA CLAUS SALAD 
3 cups shredded white cabbage 
11/z cup diced celery 
2 green and red sweet peppers 
boiled or mayonnaise dressing 
cottage cheese or cream cheese 
1 teaspoon onion juice 
melted butter or shortening 
chopped roasted peanuts 
salt 
Shred cabbage, put in ice water. Cut peppers in narrow rings, removing 
seeds. Add onion juice to dressing. Roll enough cottage or cream cheese 
into ball size of walnut for each guest. Drain cabbage and mix with celery 
and dressing. Pile in salad bowl, decorate with alternating rings of red and 
green peppers. Make little hollow in center of salad, fill with balls, rolled 
in crushed peanuts. Wrap stem of holly in waxed paper and put in center. 
MACARONI SALAD 
1 box macaroni; cook and wash in 
cold water; chill 
1 large onion chopped 
Add salt, paprika, and dressing. 
( 35) 
1 tin pimento 
1 green pepper 
3 hard boiled eggs 
Miss Giddings 
Miss Giddings 
8 firm tomatoes 
12 oz. cream cheese 
milk 
TOMATO ROSE SALAD 
2 hard-cooked egg yolks 
water cress 
rrench dressing 
Peel tomatoes and chill. Soften cheese with milk. Form two rows of petals 
on each tomato by pressing level teaspoons of softened cheese against 
the side of tomato, then draw thE' spoon down with a curving motion. Sprin-
kle center of each tomato with hard-cooked egg yolk pressed through sieve on 
crisp watercress top with French dressing. Serves 8. 
Mrs. Gish 
JELLO SALAD 
Use the directions on the box for making the jello (lemon or orange preferred) 
and set aside to cool. Into six custard molds, dice three oranges or pineapple. 
Fill molds 2/3 full with shredded carrots. Pour over this the jello. Chill . 
Remove from mold and serve on lettuce leaf topped with mayonnaise and 
pecan halves. 
Mrs. Tucker 
( 36 ) 
LIME - CHEESE SALAD 
2 package lime jello 
2 cups hot water. 
Let cool and then add: 
1 pint cottage cheese 
CHEESE AND 
3 green peppers 
Ilz lb. cream cheese 
1/4 lb. pecans 
1 cup crushed pineapple 
(Do not drain) 
1 cup whipped cream 
l!z cup nuts (optional) 
Mrs. James Russell 
GREEN PEPPER SALAD 
1 /3 cup mayonnaise 
3 hard-cooked eggs 
Wash peppers, cut off tops and remove seeds. Beat cream cheese until 
smooth. Add eggs and pecans chopped fine. Beat well and add mayon-
naise. Chill, then slice thin. Arrange overlapping slices on lettuce. Serves 6. 
Mrs. Sevrens 
( 37) 
THREE OF A KIND SALAD 
1 tin pineapple diced 
2 oranges diced (drain both well) 
2 bananas 
20 marshmallows cut in quarters 
1 cup sweet whipped cream 
1 tablespoon salad dressing and 
l!z lemon, juice of, added to cream 
l/4 cup nut meats 
Mix all very gently and let stand two or three hours in ice box. 
Miss Giddings 
COTTAGE CHEESE AND SPINACH SALAD 
2 cups cottage cheese 
6 hard-cooked eggs chopped 
1 lb. fresh chopped spinach 
1 small onion chopped very fine 
1 cup chopped celery 
mayonnaise 
Salt 
Mix all ingredients, place in mold and place in refrigerator. Serve with 
mayonnaise. 
Mrs. Ludington 
( 38 ) 
GRAPE AND PEAR SALAD 
chicory or 8 grape leaves 
8 pear halves 
6 ounces cream cheese 
l/4 cup cream 
2 pounds white seedless grapes 
French dressing 
Cuver salad plates with chicory or a large grape leaf. Place a pear half 
on each, flat side down. Mix cream cheese and cream and spread the pear 
liL.-!rally with the mixture. Cut grapes into halves and place flat side down 
on the covered pear, close together to resemble a bunch of grapes. Place 
a piece of grape stem in large end of pear. Serve with French dressing. 
Serves 8. Use see:ied purple grapes or seeded Tokay grapes instead of white 
grapes. Use whipped cream dressing instead of French dressing. 
Mrs. Gish 
\ 39 ) 
SOUP 
TOMATO ffiCE SOUP 
llz cup rice 
1/4 cup diced celery 
4 cups vegex broth 
1 101/z ounce can condensed tomato 
soup 
salt 
Cook rice and celery slowly in broth until celery is tender. Add tomato soup, 
and salt, heat. Remove and serve. Serves 6. 
Doris Pillsbury 
MOCK ClilCKEN SOUP 
1 egg beaten up and browned in 
butter 
3 or 4 good-sized .potatoes 
1 medium-sized onion 
2 tablespoons barley 
Boil all together. 
( 40 ) 
l!z cup rice 
11/z quarts water 
Put in a few noodles 
1 tablespoon butter 
Mrs. Pearman 
BEVERAGES 
16 marshmallows 
1 cup boiling water 
llz cup lemon juice 
1 cup orange juice 
ORANGE-MALLOW DRINK 
1 cup unsweetened pineapple juice 
1 cup ice water 
ice cubes 
Heat marshmallows and ·boiling water over a low flame until marshmallows 
are melted. Remove from flame and cool. Add fruit juices, ice water, and 
cubes. Blend well , chill , and serve very cold. Serves 6 to 8. 
Mrs. Brown 
COCONUT DRINK 
Grate coconut, squeeze out all of milk until coconut is dry. Fry in frying pan 
until good and brown. Bottle and use at anytime desired. 
To serve: 6 tablespoons of browned coconut 
5 cups water 2 teaspoons burnt sugar 
Bring water to a boil. Add coconut, boil until flavor leaves coconut or about 
llz hour. Add burnt sugar and boil for 10 more minutes. Drain and pour 
into cup, add sugar and milk. 
Jean Dorsette 
( 41) 
BREAD 
BREAD (WHOLE WHEAT) 
4 ounces yeast (use Fleishman's-Red 
Star Quick Yeast) 
3 ounces salt 
9 ounces sugar 
3 ounces shortening 
5 pounds - 12 ounces water 
9 pounds flour (approx) enough to 
make stiff . 
Mix all but flour, till yeast dissolves. Then add flour and stir in, then knead 
in. Let rise until light enough to fall with quick lick of hand (back of hand ). 
Mix - knead well, rise 15-30 minutes lonoer. Weioh into 2 ounce loaves 
(makes 1 pound loaves ). Make out oven full of bread then let remainder 
rise. Let bread dough rise in pans till loaf pan fills. Bake l!z hour in 365° F. 
11/z cups seeded raisins 
11/z cups water 
Boil until 1 cup juice. Cool. 
% cups sugar 
1 tablespoon shortening 
BROWN BREAD 
1 egg 
1 cup raisin juice 
2% cups flour 
1 teaspoon salt 
Mrs Gish 
Add raisins last. Grea se tin cans well. Fill about half ful l. Ba ke 350° F. for 
45 or 60 minutes. 
Mrs. Boynton 
( 42 ) 
1 cup yellow com meal 
1 cup boiling water 
1 tablespoon sugar 
1 teaspoon salt 
CORN BREAD 
cold water to thin, if necessary 
2 eggs separated 
2 tablespoons Crisco 
Mix all dry ingredients in heated bowl. Add the crisco, then the boiling 
water. Mix thoroughly, then let cool while whipping the yolks of the eggs 
thick, and whites very stiffly. Fold the yolks in the whites. Then add the 
cornmeal mixture and fold thoroughly. Bake in a moderate oven. 
FEATHER ROLLS (12 large rolls) 
1 cup scalded milk 
3 tablespoons fat 
1 tablespoon sugar 
2 tablespoons lukewarm water 
1 yeast cake 
Ifz teaspoon salt 
3 cups flour 
Norma Moore 
Procedure: 
1. Put yeast in warm water. 2. Make sponge of milk, fat, sugar, salt, and 
about half of flour. 3. Add yeast and beat well. 4. Add remainder of 
flour (or enough to make a very stiff dough that can be stirred with wooden 
spoon. 5. Set bowl of bread into pan of warm water to rise. 6. When 
double bulk, drop into muffin pans. Set, rise, and bake. 
Miss Heiser 
( 43) 
.. 
BREAD (White) 
40 ounces sugar 
21/2 ounces salt 
6 - 8 ounces shortening 
3 ounces yeast 
41/2 pounds water 
7 pounds (approx.) flour 
Mix all but flour, till yeast dissolves. Then add flour and stir in, then knead 
in. Let rise until light enough to fall with quick lick of hand (back of hand) . 
Mix - knead well. Rise 15-30 minutes longer. Weigh into 2 ounce loves 
(makes 1 pound loaves). Take out oven full of bread then let remainder 
rise. Let bread dough rise in pans till loaf pan fills. Bake 1/4 hour in 365°F. 
oven. If it rises too hl.gh, it will be porous - - too low it will not be light. Too 
much flour will be dry. Important - keep going fast - take care of as soon as 
is ready. 
Mrs Gish 
SPOON BREAD 
1 cup corn meal 
2 cups cold water 
1 teaspoon salt 
Mix and boil 5 minutes until thick 
Bake 45 minutes at 450 degrees. 
( 44) 
then add: 
1 cup sweet milk 
2 eggs beaten well 
2 tablespoons melted butter 
lfz loaf of day old bread 
1/3 cup fat 
3 eggs, beaten until light 
EGG BREAD 
llz cup milk 
salt 
Cut bread into cubes and brown in melted butter. Beat eggs, add milk, and 
salt. Pour over bread and fry until brown. Serve at once. Serves 8. 
Mrs. Gish 
WHOLE WHEAT GEMS 
3 cups milk, skimmed and cold 
2 eggs 
3 full cups unsifted flour, one-half 
white, and one-half whole wheat. 
1 teaspoon salt 
Beat egg and milk well, stir in flour and beat with egg beater. The batter 
should be so it will run off spoon and not pile up. Bake in iron pans in a 
very hot oven. Have irons hot when putting in batter. 
Mildred Gerber 
( 45) 
• 
2 cups flour 
llz cup butter 
1 cup sugar 
BANANA BREAD 
3 ripe bananas 
1 cup nuts 
2 eggs 
Cream butter and sugar. Add, in order named, eggs, flour, mashed banana, 
and nuts. Bake 1 hour in oven 350° F. 
FOOL - PROOF ROLLS 
2 cakes of Fleishman's yeast 
llz cup luke-warm water 
Mrs. Dean 
Drop yeast in cup and pour water over - stir until yeast is dissolved . 
Put in large bowl the following: 
llz cup Crisco or shortening 
11/z cups boiling water 
Stir until shortening is melted then add llz cup sugar, 1 tablespoon salt. 
Let stand until lukewarm then add yeast mixture; 2 beaten eggs, and 6 cups 
of flour (3 cups at a time) . Stir with spoon until all flour is used up. Cover 
with greased wax paper and set in ice box or cold place for 3 hours. 
11/z hours before baking bring into warm room and form into balls about 
the size of a walnut. Put three in each greased muffin tin, and bake 15 
minutes in hot oven. (400 degrees) . 
Mrs. Dean 
( 46 ) 
CAKES 
3/4 cup sifted cake flour 
l/4 cup cornstarch 
l l /3 cup powdered sugar 
l cup egg whites 
ANGEL FOOD CAKE 
l/4 teaspoon salt 
1 teaspoon cream tarter 
l/4 teaspoon vanilla 
lfz teaspoon almond extract 
Use ungreased pan, eggs 3 days old, level measurements. Sift flour, sugar, 
and cornstarch together 3 times. Beat egg whites till foamy. Add salt and 
cream of tarter and beat till holds up in peaks but not dry. Remove beater 
and sift a film of flour mixture over top and fold in gently, repeat until all 
f'.our mixture is used up. Fold in flavoring. Turn batter into pan, cut mix-
ture through several times and bake slowly. 
Doris Pillsbury 
MOON-GLOW LEMON FROSTING 
grated rind of one lemon 2 egg yolks, unbeaten 
4 tablespoons lemon juice 
41/z cups confectioner's sugar (about). Add lemon rind and juice to egg yolks. 
Stir in sugar until of right consistency to spread. All measurements are level. 
Mrs. Miller 
( 47) 
l l/4 cup sugar 
11/z cup flour 
2/3 ciap shortening 
llz cup cocoa 
DEVIL'S FOOD CAKE 
1 cup milk 
3 eggs 
1 teaspoon salt 
1 teaspoon vanilla 
Cream 1 cup sugar with shortening and add egg yolks and beat well. Sift 
flour, cocoa, and salt three times. Add dry mixture and milk alternately a 
little at a time beating well until all is in. Add vanilla and beat until smooth. 
Beat egg whites until quite foamy and add 1/4 cup sugar a little at a time, 
beating until they peak. Fold into other mixture until smooth. Bake in two 
8" pans in oven at 350° F., until it does not stick to straw when tested. Ice with 
your favorite icing. 
Mildred Gerber 
( 48) 
SPONGE CAKE 
4 eggs 
1 cup sugar (sift) 
1 cup flour 
1 cup cake flour 
1/4 teaspoon sQlt 
3 tablespoons cold water 
(2 tablespoons if lemon juice used) 
1 tablespoon lemon juice 
llz lemon rind grated 
or 
lfz teaspoon cream tartar 
lfz teaspoon flavoring 
Separate eggs (carefully). Beat together egg yolks, water, and flavoring un-
til lemon colored and thick. Light oven and set thermometer. Add sugar 
gradually, beating constantly. Beat for 1 minute after sugar is added. Fold 
flour carefully into egg mixture. Add salt to egg whites. Beat until foamy. 
Add cream of tartar. Beat until stiff and shiny but not dry. Fold beaten egg 
whites into cake batter. Pour into cake pan. Bake. 
Note: if lemon juice is used add to egg yolks and water when beating. 
Foods Laboratory 
( 49) 
2 wedges (6 oz.) cream cheese 
15 zwieback 
1/3 cup sugar 
1 teaspoon cinnamon 
1/4 cup butter, melted 
grated rind of lemon 
2/ 3 cup sugar 
CHEESE CAKE 
1 teaspoon lemon extract 
2/ 3 cup light cream 
lfz cup cake flour 
1/4 teaspoon salt 
4 egg whites 
4 egg yolks, well-beaten 
Allow cream cheese to soften at room temperature. Roll zwieback with a roll-
ing pin on waxed paper until finely crushed. Add sugar and cinnamon and 
stir in melted margarine. Blend thoroughly, then turn into a 9 inch spring 
form pan or a square pan about same dimensions. Pat up against the sides 
and over the bottom until a firm crust is formed. Chill in refrigerator while 
preparing filling. Cream the cheese until smooth and light. Add beaten 
egg yolks and sugar. Blend thoroughly. Add lemon rind and extract, top 
milk, flour, and salt together. Beat smooth, fold in egg whites. Turn in\o 
crumb lined pan. Bake in moderate oven 45 minutes. Leave in oven to cool. 
Doris Pillsbury 
( 50) 
CHOCOLATE CAKE WITHOUT BAKING POWDER 
llz cup Crisco 
1 cup sugar 
2 egg yolks 
1 teaspoon vanilla 
1/3 cup cocoa 
lfz teaspoon salt 
2 cups flour 
llz cup milk 
Cream crisco and add sugar, vanilla, egg yolks, and cocoa. Add flour and 
milk alternately. Fold in beaten egg whites, having put 2 tablespoons of 
sugar in egg whites. Bake in moderate 9ven. 
Miss Heiser 
SUNSlDNE ANGEL FOOD CAKE 
1st mixture: 
4 egg yolks 
I lh. tablespoons cold water 
1 teaspoon flavoring (orange or nut) 
11/z cups sugar 
Mix together and beat 10 minutes 
while standing in hot water 
Add: 
11/z cups flour sifted twice 
lfz cup boiling water 
2nd mixture: 
4 stiffly beaten egg whites, add pinch salt and llz teaspoon cream of tartar 
Mix together and fold into first mixture. Pour into angel food pan and bake 
I hour starting in cool oven. 
Mrs. Gish 
( 51) 
1 lb. English walnut meats 
1 lb. stoned dates (whole) 
1 cup sifted flour 
1 cup sugar 
FRUIT CAKE 
4 eggs 
pinch of salt 
1 teaspoon vanilla 
Put dates and nuts in bowl. Sift over them the flour and sugar and mix. Add 
3 tablespoons of cold water to the egg yolks and beat until light. Mix with 
dates and nuts. Add salt and 2 tablespoons of cold water to the egg whites. 
Beat until stiff, but not d ry. Fold in the firs t mixture. Add va nilla w hile fold-
ing whites in. Bake in loaf in moderate oven for % to 1 hour. (No soda or 
baking powder used.) Variation: Instead of 1 lb. of dates vary this by using 
1 lb. of mixed fruit . Nut meats need not always be English walnuts. 
Miss Heiser 
APPLE SAUCE CAKE 
Recipe makes 1 loaf 8x8x2 inches. Temperature 350° F. Time 50-60 minutes. 
1% cup cake flour 
1/4 teaspoon salt 
1 teaspoon cinnamon 
Ilz teaspoon cloves 
llz teaspoon nutmeg 
l!z cup shortening 
1 cup sugar 
( 52) 
1 egg 
1 cup fruit chopped, cooked prunes, 
raisins, currants, dates 
1 cup nutmeats - chopped 
1 cup thick apple sauce, unsweet-
ened 
Mrs. Gish 
PIES 
DEEP DISH HONEY APPLE PIE 
1/4 cup bran 
11/z cup sifted flour 
llz tablespoon powdered sugar 
l!z teaspoon salt 
l!z cup shortening 
4 tablespoons cold water 
6 cups sliced sour apples 
314 cup honey 
1 tablespoon lemon juice 
1/4 teaspoon grated lemon rind 
1/4 teaspoon salt 
1/4 teaspoon cinnamon 
2 teaspoons butter or margarine 
Crush bran into fine crumbs; combine with flour and salt. Cut in shortening. 
Add water, a little at a time, until dough is moist enough to hold together. 
Roll out on lightly floured board to about one-eighth' inch in thickness. Cut 
two inch strips from pastry and line sides of baking dish, allowing 314 inch 
hangover at top for fluting. Arrange apples in baking dish. Mix honey, 
lemon rind, salt, and cinnamon, pour over apples. Dot with cinnamon; butter; 
place pastry strips in lattice fashion over top, seal edges. Bake in moderately 
hot oven 50-60 minutes. Doris Pillsbury 
PUMPKIN PIE 
1 egg 
1 cup sugar 
2 cups milk 
1 ctip pumpkin 
Mix and put in unbaked pie shell. ( 53) 
1 teaspoon cinnamon 
llz teaspoon ginger and nutmeg 
llz teaspoon salt 
Mrs. Pierson 
- _ _it,L_ 
BUTTERSCOTCH PIE 
11/z cup dark brown sugar 
1/4 teaspoon salt 
6 tablespoons all purpose flour 
4 tablespoons butter or margarine 
1 teaspoon vanilla extract 
6 tablespoons granulated sugar 
2/3 recipe pie crust 
3 eggs, separated 
21/z cups bottled milk or: 
1 cup plus 2 tablespoons evap-
orated milk and 
1 cup plus 2 tablespoons water 
Line a 9 inch pie plate with piecrust having a fluted edge. Prick well; then 
bake in a hot oven of 450° F. for 15 to 18 minutes. Cool. Meanwhile combine 
the beaten egg yolks and milk, add to the brown sugar, salt, flour, and butter 
which have been stirred together well in a double boiler. Cook over hot 
water until smooth and thickened, stirring constantly. Cover and cook 15 
minutes longer, stirring occasionally. Cool, add vanilla, and pour into the 
baked pie shell. Top with meringue made by beating the 3 egg whites stiff, 
and then adding, while continuing to beat, the 6 tablespoons of granulated 
sugar. Bake in a slow oven of 300° F. for 30 minutes. 
Miss Lea 
( 54) 
CREAM PIE 
2 cups milk l!z cup sugar 
2 tablespoons cornstarch (or 2 table-
spoons flour, rounded) 
1 teaspoon salt 
4 egg yolks (or 2 whole eggs) 
2 teaspoons vanilla 
Scald milk. Add hot milk slowly to cornstarch, sugar, and salt which have 
been mixed. Cook 20 minutes in a double boiler. Beat egg yolks, add slowly, 
stirring rapidly. Cool and add vanilla. Pour into baked crust. Cover with 
r:ieringue or whipped cream. 
LEMON Clm"FON PIE 
4 egg yolks 
lf2 cup sugar 
1 lemon (juice and grated rind) 
2 teaspoons water 
salt 
Miss Lea 
Combine and cook in double boiler until thick. Cool. Beat 4 egg whites 
and add l!z cup sugar. When cooked mixture is cool, fold egg whites into it, 
pour into baked shell and brown in slow oven. Keep out of draft after it is 
out of oven. 
Miss Lea 
( 55) 
LEMON MERINGUE PIE 
l/4 teaspoon salt 1 cup water 
% cup sugar 1 teaspoon grated lemon peel 
Add 5 tablespoons cornstarch blended w ith I!z cup cold water. Cook until 
thickened, stirring constantly. Remove from heat and add separately, mix-
ing well each time: 
Pour into 8 inch shell. Top with meringue. 
MERINGUE 
2 well-beaten egg yetb ~ 6 tablespoons lemon juice 
1 tablespoon butter 
4 tablespoons sugar to 2 egg whites, first beaten until frothy. Continue beat-
ing until egg holds its shape in peaks. Fold in 1 teaspoon lemon juice. Cover 
pie and brown for 15 minutes at 322° F. 
Mrs. C. A. Williams 
APRICOT PIE 
2 cups sunsweet dried apricots lfz teaspoon salt 
11/z cups water 2 tablespoons tapioca 
1 cup white sugar 1 tablespoon butter 
Wash apricots, drain, and put through medium food chopper, combine apri-
cots, water, sugar, salt, tapioca, and butter. Bring to boil and continue boiling 
3 or 4 minutes, stirring to prevent scorching. Cool slightly and pour into 
pastry lined pie pan. Bake in hot oven 425° F., 30 minutes. Serve cold with 
w hipped cream. Also nice filling for tart shells. 
Mrs. Brown 
( 56) 
LEMON PIE 
11/z cup flour Salt 
2 tablespoons (heaping) shortening Water (ice) 
Mix together flour and shortening with two knives add water and salt until 
able to stick together. 
1 cup boiling water 
1 tablespoon butter 
Grated rind of 1 lemon 
Juice of 2 lemons 
FILLING 
% cup sugar mixed with 
21/z tablespoons cornstarch 
4 egg yolks (beaten slightly) 
While the cup of water is boiling, add the butter, as soon as this melts add 
lemon rind, when this is boiling well add sugar and cornstarch all at once, 
when mixed well add egg yolks, then add lemon juice slowly. Cook in double 
boiler until thick. 
MERINGUE 
4 egg whites 6 tablespoons sugar 
Filling and pastry must be cold before adding meringue. Then be sure that 
it touches the e~ges of crust. 
Jean Dorsette 
( 57) 
11/z tablespoons crisco 
8 tablespoons flour 
1 cup sugar 
1/4 teaspoon salt 
2 cups water 
2 egg yolks 
LEMON MERINGUE PIE 
juice of l lemon 
grated rind of lfz lemon 
2 tablespoons confectioners' sugar 
2 egg whites 
Baked pie shell 
Melt crisco, add flour, sugar, salt, water and beaten egg yolks. Mix well. 
Cook over hot water until thick, stirring constantly. Remove from fire, add 
lemon juice and rind and mix well. Pour into the baked pie shell. Cover top 
with a meringue made by beating the confectioners' sugar into the stiffly 
beaten egg whites. Bake in a moderate oven (325° F.) 15 minutes or until a 
delicate brown. The same filling may be used for lemon tarts. 
1 No. 2 can apple sauce 
1 cup milk 
1 cup sugar 
3 eggs 
Mrs. Wright 
APPLE SAUCE PIE 
1 teaspoon lemon juice 
llz teaspoon salt 
2 tablespoons flour (or cornstarch) 
Add flour, egg yolks, and sugar to apples. Stir well, then add milk, salt , 
flavoring. Bake in pie crust and top with a meringue with the remaining 
egg whites. 
Mrs. Wright 
( 58 ) 
2/3 or 1 cup sugar 
1 /3 cup flour 
1 /8 teaspoon salt 
2 squares melted chocolate 
CHOCOLATE PIE 
( 1 large pie ) 
3 eggs 
1 / 2 teaspoon vanilla 
2 cups milk 
Heat the milk to scalding in a double boiler. Blend the sugar, flour, and salt. 
Add the milk and stir until thick and smooth. Add the melted chocolate and 
mix. Cover and cook 15-20 minutes. Seperate the eggs and beat the yolks, 
add the thick sauce gradually to them, and stir until smooth. Return the mix-
1ure to the double boiler and cook 5 minutes. Add the vanilla, remove from 
the fire , and cool. Pour the mixture into a baked pastry shell. Top with 
meringue made from the 3 egg whites . 1/ 3 cup of nutmeats or shredded coco-
nut makes a delightful variation. 3 egg whites, 3 tablespoons sugar, 1/ 8 tea-
spoon salt, 1/4 teaspoon vanilla, 1/ 3 cup nutmeats or coconut. 
Mrs. Dortch 
CHOCOLATE PIE 
llz cup sugar 
3 tablespoons shaved chocolate or 
2 egg yolks 
1 pint milk 
2 b ig tablespoons cornstarch cocoa 
Add other ingredients and cook until thick. 
Mrs. Pierson 
Heat milk and sugar. 
( 59 ) 
BOSTON CREAM PIE 
1. Scald l lh cups milk 
Thicken with 1/3 cup flour 
2. lf2 cup milk 
3. Add part of 2 to 1, 
then add all of 2 to 1. 
M R o<A.1r ; ,, f-o b...../f u )"~e sit" I/ enngue 
4. Beat in l!z tablespoon butter 
Cook in double boiler 15-20 
minutes. Cool; add 
1 teaspoon vanilla. 
2 level tablespoons of sugar sifted to each egg white. Beat egg whites until 
they are foamy, then add sugar gradually and beat until stiff enough to hold 
shape. Spread over pie and brown in oven 300° F. for about 10-12 minutes. 
BPll'ins to brown after 8 minutes. 
Foods Laboratory 
LEMON SPONGE PIE 
3/4 cup sugar 
11/z tablespoons melted butter 
2 egg yolks 
juice and rind of one lemon 
3 tablespoons flour 
1 cup milk 
2 egg whites beaten stiff 
Work butter and sugar, add yolks of eggs, lemon juice, flour and milk. Add 
whites last. Cook in raw crust 10 minutes at 450° F. and 20 minutes at 375° F. 
Mrs. Harter 
( 60) 
LEMON CAKE PIE 
3 eggs 
3 tablespoons lemon juice 
1 teaspoon grated lemon rind 
1 cup sugar 
3 tablespoon flour 
llz teaspoon salt 
1 tablespoon melted butter 
l1f4 cup milk 
Beat egg yolks until thick and lemon colored. Add lemon imce and rind. 
Mix sugar, flour, and salt and add to lemon mixture. Stir in melted butter 
and milk and fold in stiffly beaten egg whites. Turn into pie tin lined with 
crust and put into hot oven (450° F.). After 10 minutes reduce heat to 350° F. 
and continue baking 20 minutes longer, or until filling is firm. Cool, put in re-
frigerator until ready to serve. Best made in morning , shake to make sure it is 
stiff before taking out of the oven. 
1 cup pumpkin 
5/ 8 cup sugar 
2 eggs 
2 cups rich milk 
Miss Heiser 
PUMPKIN PIE 
pinch of salt 
1 teaspoon (scant) cinnamon 
llz teaspoon allspice 
Beat eggs, add sugar, salt, pumpkin, and spices. Stir thoroughly, then add 
milk. Bake in crust of pie for 1 hour. Makes 1 pie. 
Miss Lea 
( 61 ) 
PIE CRUST 
2 cups sifted flour 
1 teaspoon salt 
2/ 3 cup Crisco vegetable shortening 
1/4 cup water 
Sift flour and salt into bowl. Take out 1/3 cup of this flour and mix with the 
1/4 cup of water to form a paste. Add shortening to remaining flour, cut short-
ening in with knives, fork, or blender until the pieces are the size of small peas. 
Next, add flour-paste to shortening-flour mixture. Mix thoroughly until the 
dough comes together and can be shaped into a ball. Divide the dough in half. 
Roll out both crusts about l/a inch thick. Be sure all your measurements are 
level, measure with standard measuring cups and spoons. 
Miss Lea 
BUTTERSCOTCH PIE 
11/z cups brown sugar 
3 eggs; use whites for top with 6 
tablespoons sugar or 3 table-
spoons cane sugar. 
4 tablespoons flour 
2 cups milk 
2 tablespoons butter 
llz teaspoon salt 
l!z teaspoon vanilla 
salt , sprinkle 
Pour milk with sugar, dissolve. Add beaten yolks of eggs carefully, stirring 
constantly, until thick. Add vanilla. 
Miss Giddings 
( 62) 
STRAWBERRY PIE 
1 baked pie shell 
1 quart fresh strawberries 
1 cup sugar 
3 tablespoons cornstarch 
1 cup whipped cream 
Wash berries cut in half. Place half of them in pie shells. Mash remaining 
berries. Bring to the boiling point and slowly stir in sugar and cornstarch 
which have been mixed together. Cook slowly for 10 minutes, cool, and pour 
over berries in the pie shell. Place pie in ice box till very cold. Top with 
i:weetened whipped cream just before serving. 
Mrs. Russell 
PUMPKIN PIE 
% cup pumpkin or 1/3 of large can 
lfz cup sugar, good measure 
2 eggs 
2 tablespoons flour, rounded 
measure 
l teaspoon vanilla 
l teaspoon cinnamon 
.dash of salt 
l cup milk (half canned milk not 
thinned) 
Combine all ingredients except eggs and milk. Beat eggs until stiff and fold 
in and add the milk last. Bake in uncooked pie shell for 30-40 minutes at 
350° F. - 400° F. 
( 63) 
COCONUT CUSTARD PIE 
3 eggs and 2 egg yolks or 
4 eggs, slightly beaten 
Ilz cup sugar 
l/z teaspoon salt 
21/2 cups milk 
1 teaspoon vanilla 
1 cup shredded coconut 
1 unbaked pie shell 
Grated nutmeg 
Beat eggs slightly, and add sugar and salt. Add milk and vanilla. Strain 
custard. Add coconut to custard mixture, pour into unbaked pie shell and 
sprinkle generously with nutmeg. Bake in hot oven (425° F.) 25 to 35 minutes, 
or until knife inserted comes out clean. 
1 teaspoon vanilla 
1 /3 teaspoon salt 
1 cup pecans 
4 ~ggs 
PECAN PIE 
1 cup sugar 
1 cup Karo syrup 
1 teaspoon oil 
1 teaspoon lemon 
Jean Newgard 
Mix ingredients together adding nuts last. Pour into pie tin lined with pastry. 
Bake until firm, beginning 450° F. for lG minutes, then reduce heat to 325° F. Jeanne Dorsette 
( 64) 
COTT AGE CHEESE PIE 
11/z cups cottage cheese 
l cup fine chopped raisins 
l!z cup syrup, honey or sugar 
2 eggs 
l lemon, grated rind and juice 
2 tablespoons butter 
7 tablespoons cream 
Mix ingre 1ents, place in a pastry lined pie pan and bake 450° F. until mixture 
thickens. Lower the heat to 325° F. and bake until firm. 
COTTAGE CHEESE PIE 
l pint cottage cheese 
salt 
l!z cup sugar 
l heaping tablespoon flour 
Bake in raw crust - hot oven. 
( 65 ) 
2 eggs 
cream or milk 
raisins 
cinnamon over top 
Mrs. C. Russell 
Mrs. Harter 
5-7 tart apples 
3/4 to 1 cup sugar 
2 tablespoons flour 
1/8 teaspoon salt 
APPLE PIE 
1 teaspoon cinnamon 
l/4 teaspoon nutmeg 
1 recipe plain pastry 
2 tablespoons butter 
Pare apples and slice thin; add sugar mixed with flour, salt, and spices; fill 
9 inch pastry lined pie pan. Dot with butter. Adjust top crus,t. Bake in hot 
oven (450° F.) 10 minutes, then in moderate oven (350° F.) about 40 minutes. 
If apples aren't tart, add 1 tablespoon lemon juice. Grated lemon rind may 
also be added, if desired. 
1 cup sugar 
1 lump butter, size walnut 
Cream to moisten sugar 
Beat whites for top. 
Doris Pillsbury 
BUTTERSCOTCH PIE 
( 66 ) 
Brown well. 
1 egg 
2 tablespoonfuls flour 
1 quart milk 
Mrs. Miller 
DESSERTS 
1 cup sugar 
1 cup nuts 
1 cup dates 
DATE TORT 
2 eggs 
3 tablespoons crumbs (toast) 
l!z teaspoon vanilla 
Mix and bake in medium oven about 25 minutes. 
The following recipe for Custard Sauce may be used with the Date Tort. 
1 cup milk (boiled) 
1 egg or 2 yolks (beaten) 
3 tablespoons sugar 
salt 
vanilla 
Add boiled milk to other ingredients. Cook until it coats on spoon. Top 
with whipped cream, nuts, or cherry. 
Miss Greve 
( 67) 
APPLE JEWELS IN TAPIOCA 
I or 2 egg yolks 
4 cups milk 
1/ 3 cup Minute Tapioca 
I!z cup sugar 
l/4 teaspoon salt 
I or 2 egg whites 
1 teaspoon flavoring 
6 apples 
Mix egg yolk with l!z cup milk in saucepan. Add minute tapioca, l/4 cup 
sugar, salt, and remaining milk. Bring mixture quickly to a full boil over direct 
heat , stirring constantly. Remove from fire. (Mixture will be thin. Do not over 
cook) . Beat egg white until stiff but not dry. Add remaining sugar gradually, 
beating with rotary egg beater. Stir hot tapioca gradually into egg white 
Cool - mixture thickens as it cools. When slightly cool, stir in flavoring. Chill. 
Peel and cut apples in quarters and cook until transparent in red jelly and 
water syrup. Arrange 3 in each sherbert glass and top with minute tapioca 
cream. Serves 7 to 9. All measurements are level. 
Jean Newgard 
SRA WBERRY MOUSSE 
Whip l!z p int of cream to a stiff froth, add I cup powdered or granulated sugar. 
and 1 quart of strawberries pressed through a sieve, mix well, put in a mold 
previously wet with cold water; pack in salt and ice and let stand for 3 hours. 
Turn out of mold and serve immediately. Let berries stand in sugar till it 
makes a syrup. 
Mrs. Gish 
( 68 ) 
Stir together: 
4 egg yolks 
salt 
6 teaspoons sugar 
BREAD PUDDING 
2 tablespoons cornstarch 
2 slices bread thickly buttered 
3 cups milk 
Raisins , if desired 
Put in casserole. Place casserole in pan of hot water. Bake 1 hour stirring 
every twenty minutes. Cover with meringue made of 4 egg whites and 4 
tablespoons sugar. Brown in oven. Mrs. Harter 
RED CINNAMON APPLES 
12 firm cooking apples, cored and 
pared (leave whole) 
21/z cups sugar 
21/2 cups boiling water 
4 tablespoons red cinnamon candies or 1 teaspoon red cake coloring. 
Bring sirup to boiling point and cook apples gently until tender. Add more 
cake coloring if needed. Substitute 2 teaspoons cinnamon, if cinnamon candy 
is not used. Make a bed of lettuce on a plate. Put apples and whipped cream 
on it. Mrs. Gish 
( 69 ) 
2 cups grated carrots 
2 cups sugar 
1/4 cup molasses 
2 tablespoons butter 
1 lb. raisins 
2 teaspoon salt 
2 cups grated Irish potatoes 
2 eggs (well beaten) 
CARROT PUDDING 
llz cup sour milk 
1 cup nut meats 
1 teaspoon cinnamon 
1 teaspoon cloves 
1 teaspoon allspice 
llz cup fru it juice may be used in-
stead of milk: 
Mix ingredients well, fill cans 1/ 3 full and steam 30 minutes without lid. Put 
cover on and seal. Cook 45 minutes at 10 pounds pressure. This fills 4 no. 3 
cans. 
Mrs. James Russell 
BUTTERSCOTCH PARFAIT 
Melt one cup of light brown sugar with 3 tablespoons butter in saucepan. 
Stir continually until thick and bubbly. Add 2/3 cup water and cook until 
smooth. Beat 4 egg yolks ' and add slowly to the butterscotch mixture. 
Cook until light and fluffy. Beat 1 cup heavy cream, add a little salt and 
vanilla, combine with mixture. Place in refrigerator to freeze . Serve with 
whipped cream. 
Elaine Giddings 
( 70} 
DESSERT ROLL 
1 cup nuts, coarsely cut 
1 cup dates chopped 
20 marshmallows cut fine 
20 graham crackers, rolled, 
add a little cream. 
1 tablespoon lemon juice 
Marachino cherries, if desired, and mix all together. Form into a roll, wrap in 
waxed paper, chill, and slice for serving. Serve with whipped cream. 
Mrs. Brown 
PINEAPPLE DELIGHT 
1 No. 21/z can sliced pineapple 
1 pound Magnolia Marshmallows 
2 cups coffee cream 
Drain pineapple, dice, and place in large bowl. Cut Magnolia Marshmallows 
into eighths and add with cream. Stir every 15 minutes for 1 hour. Chill and 
serve. If desired, add 1 cup cooked rice and 1 bottle maraschino cherries, 
drained and chopped. (Serves 16). Mrs. James Russell 
( 71 ) 
6 baking apples 
1 cup flour 
lf2 teaspoon cinnamon 
'.HOLIDA "{ APPLES 
1 cup brown sugar 
lf2 cup butter 
Raisins 
Pare and core the apples, then draw the tines of a fork around entire surface 
of each apple to make grooves. Mix flour, cinnamon, and sugar and cut in 
butter until well-blended. Press some of the sugar mixture firmly on each 
apple, covering it completely. Place apples in a greased shallow pan and 
fill the centers with raisins. Bake in slow oven for one hour. Serve warm or 
cold. Can be served with cream if you like. 
Miss Heiser 
BROWN SUGAR PUDDING OR DATE DESSERT 
Isoil two cupfuls of water and l lh cupfuls of brown sugar for 2 minutes. Add 
2 level tablespoonfuls of corn starch (wet in a little cold water) and cook 
gently for 5 minutes. Take from fire, add a pinch of salt, one-half cup each 
of walnuts (coarsely chopped) and dates (cut in 1/4) and one teaspoonful 
vanilla. Serve cold in glasses with whipped cream. 
Mildred Gerber 
( 72) 
LEMON Clm'FON DESSERT 
3 eggs 
Juice and·grated rind of 2 lemons 
1 envelope ( 1 tablespoon) unflavor-
ed gelatine 
l!z cup sugar 
1/4 cup cold water 
1/4 cup sugar 
Seperate the eggs and beat the yolks until thick and lemon-colored. Add l!z 
cup sugar, beating well . Stir in the lemon juice and rind and cook in a double 
boiler until it is smooth and thickened a b it. Stir constantly. Soften the gel-
atin in the cold water and dissolve in the hot custard. Cool. Beat the egg 
whites, adding 1/4 cup sugar gradually and fold this into the custard. 
Mrs. Russell 
(India) 
2 eggs 
1 cup powdered sugar 
1 tablespoon flour 
ANGEL FOOD PUDDING 
1 cup chopped walnut meats 
1 cup dates 
Beat together thoroughly eggs, sugar, and flour, add nuts and dates. Pou:-
into a baking d ish, set it in a pan o! boiling water and bake about l!z hour. 
Let it cool, still standing in the water, chill and set with whipped cream. 
Serves 6. 
Mrs. Cleveland 
( 73) 
CRINKLES 
5 eggs 
1 teaspoon salt 
1 teaspoon vanilla 
Slowly add enough flour so you can knead it. Pound dough with rolling pin 
the longer the better. Roll thin as paper. Cut in strips. Place in hot fat be-
ing careful to not let it get too hot. Drain and sift with powdered sugar. 
-, Elaine Williams 
1 cup dates 
1 cup bread crumbs 
3 eggs 
DATE PUDDING 
flavoring 
1 cup sugar 
1 cup nuts 
Bake 20 minutes in greased pan in 350° F. oven or until pudding leaves sides 
of pan. Mrs. Russell 
( 74) 
COOKIES 
llz cup butter 
1 cup brown sugar 
l l/4 cups crushed oatmeal 
1 cup flour 
DATE BARS 
Filling: 
1 package dates 
1 cup sugar 
1 cup boiling water 
Cook till thick 
Cream butter and sugar, add oatmeal, flour, and mix altogether. Put some 
in bottom of pan, spread in filling and sprinkle remainder on top. Bake in 
slow oven till brown. Cool and cut in bars. 
Miss Giddings 
( 75 ) 
COCONUT COOKIES 
2 eggs 
11/4 cup sugar llz cup fat 
1/z cup sour milk 
1 box or 11/z cup coconut 
1 teaspoon vanilla 
salt 
Mix and bake. 
Miss Giddings 
PRUNE BROWNIES 
1/z cup shortening 
1 cup sugar 
2 eggs well-beaten 
2 squares (2 ounces) unsweetened 
chocolate, melted 
% cup sifted cake flour 
1/4 teaspoon salt 
1 cup prunes 
Cream the shortening; add sugar gradually, while creaming thoroughly. Add 
eggs and chocolate. Sift flour and salt and add together with the prunes 
(which have been soaked in cold water to cover 1 hour.) pitted and cut up 
into small pieces. Turn into a greased pan 9x9xll/z" and bake in moderate 
oven of 350 degrees F. for 30 minutes or until done. Makes about 3 dozen 
brownies 11/z inch square. 
Mrs. Boynton 
{ 76 ) 
llz cup shortening 
1 cup sugar 
1 cup sifted flour 
2 eggs 
FILLED COOKIES 
% teaspoon salt 
l!z cup soy flour 
1 cup quick-cooking oatmeal 
Cream shortening and sugar; add eggs and beat well. Add sifted flour, and 
salt. Stir in combined soy flour, and oatmeal. Dough should be very stiff; 
add a tablespoon of water if needed to make dough stick together. Roll half 
of dough thin and cut out 2 dozen 21/z inch cookies. Place on greased cookie 
sheets. Put a spoonful of fruit on center of each round. Roll remaining dough, 
cut into rings with 21/z inch doughnut cutter. Place rings on top of filling, 
press down edges and bake in hot oven, 425° F. about 12 minutes. or until 
lightly brown. Dough left from centers may be rolled and used. 
llz cup sugar 
FILLING FOR FILLED COOKIES 
1 cup chopped raisins, figs, stewed 
prunes or marmalade 1 tablespoon flour 
lfz cup water 
Mix sugar and flour together, add to other ingredients and cook until thick, 
stirring constantly. 
Doris Pillsbury 
( 77) 
1 cup sugar 
2 eggs 
2 tablespoons brown sugar 
1 teaspoon vanilla 
llz teaspoon salt 
HERMIT COOKIES 
1 cup coconut 
1 cup raisins 
llz cup walnuts 
11/z cup bran 
l!z cup white flour 
Form into balls size of wa lnut. Press down. Ba ke until b rown. 
4 cups sifted flour 
2 cups whole wheat flour 
llz cup sugar 
Mrs. Ashlock 
WHEAT STICKS 
2 teaspoons salt 
1 1/ 3 cup cold water 
6 tablespoons oil or melted fat 
Roll into 4 or 5 inch lengths and about the size of a finger. Bake well and until 
browned nicely. 
Miss Giddings 
{ 78) 
l/z cup shortening 
1 cup sugar 
2 eggs 
lfz teaspoon salt 
CHOCOLATE BROWNIES 
· lfz cup flour 
1 cup walnut meats chopped 
2 squares unsweetened chocolate 
Cream shortening and sugar, add beaten eggs, salt, and flour. Stir well and 
add nuts last. Spread evenly in a shallow well-greased pan 1/4 inch thick. 
Bake in a moderate oven (350° F.) 20 or 25 minutes. When done cut in squares 
while hot. 
1 cup brown sugar 
1 egg 
1/4 cup melted butter 
1 teaspoon vanilla 
Foods Laboratory 
BROWNIES 
2 tablespoons cocoa 
lfz cup flour 
1 cup nuts 
Mix and spread with knife in small pan. Cut in square and roll in powdered 
sugar. 
Mrs. Pierson 
( 79) 
31/z cups flour 
1 teaspoon salt 
1 cup margarine 
JAM FILLED CRESCENTS 
2 egg yolks 
1 cup thick sour cream 
Make dough of above ingredients, cut into 3" squares, drop teaspoon of filling 
on each square and starting at a corner roll up and bend into crescent shape. 
Brush top with unbeaten egg white . Bake in moderate oven 25 minutes. 
Filling: 
3/4 cup jam or preserves 
( 80 ) 
Ifz cup fine dry bread crumbs 
Mix together. 
Mrs. Brown 
CANDIES 
4 cups sugar 
1 cup white Karo 
llz cup water 
DIVINITY 
1/4 teaspoon salt 
3 egg whites, beaten 
Cook mixture until soft ball forms. Pour half of hot...syrup over egg whites. 
Keep beatting egg whites while adding the syrup. Put remainder of syrup 
back on stove and cook until hard ball forms. Pour slowly into mixture and 
beat until it holds its shape. 
Foods Laboratory 
CHOCOLATE NUT SQUARES 
Melt l l/4 cups semi-sweet chocolate pieces over boiling water; stir in 2/3 cup 
sweetened condensed milk; cook 10 minutes stirring frequently. Cool. Add 
2/ 3 cup cut marshmallows and llz teaspoon vanilla. Pour into greased shal-
low pan. Cool, cut in squares, roll in chopped nuts. 
Doris Pillsbury 
( 81 ) 
CHOCOLATE FUDGE 
l cup brown sugar- 2 squares (2 oz.) unsweetened 
1 cup sugar chocolate 
314 cup milk 3 tablespoons butter or margarine 
2 tablespoons light corn syrup l teaspoon vanilla extract 
Place sugar, milk, syrup in saucepan. Chop chocolate; add. Cook slowly, 
stirring constantly, until mixture boils. Continue cooking, stirring occasion-
ally, to 236° F. (soft ball stage). Remove from heat; add butter or margarine, 
without stirring. Cool to lukewarm (110° F.). Add extract; beat. Pour into 
greased pan. Cool; cut in squares. Makes l l/4 pounds. 
Variations: Just before pouring into pan, add 1/ 3 cup chopped dates and 
1/ 3 cup chopped walnuts; or substitute llz teaspoon almond extract for l!z 
teaspoon vanilla extract; or add 1/ 3 cup peanut butter with butter or mar-
garine. Cut 10 marshmallows in small pieces . Jean Newgard 
2 pounds sugar 
l cup glocose 
TAFFY 
pinch of cream of tarter 
1 tablespoon paraffin 
l teaspoon butter 
Dissolve 1 teaspoon gelatin and add just before taking off fire. Cook to 265° F. 
or until it spins a thread. Mrs. Gish 
( 82) 
CHOCOLATE DIPPED FONDANT 
2 boxes of XXXX confectioner's 
sugar 
1 box of cocoanut (white) 
1 can of Dime Brand or Eagle Brand 
condensed milk 
pinch of cream of tartar 
l!z pound of pecans 
1 five cent bar of parafin wax 
1 box of Baker's bitter chocolate 
Mix sugar and condensed milk. Then mix in the coconut and pecans and 
cream of tartar. Place in round balls or around cherries, etc. and let set for 
at least six hours. 
Melt chocolate and wax together and when it gets cooler dip the balls of 
fondant in it. 
4 cups sugar 
4 tablespoons cocoa or 4 squares 
chocolate 
Alice Perkins 
FUDGE 
11/z cups evaporated milk 
2 tablespoons butter 
Cook until it forms soft ball in cold water. Then add two tablespoons of marsh-
mellow fluff . Beat and tum into a greased tin. Miss Heiser 
( 83) 
2 cups white sugar 
l!z cup white syrup 
DIVINITY 
l!z cup water 
2 egg whites (flavoring nuts) 
Boil sugar, water, and syrup to soft ball stage. Pour llz cooked mixture over 
beaten egg whites. Cook rest of syrup to hard ball stage. Pour over whites 
and continue beating. Add few drops of vanilla or peppermint and nuts. 
Beat until stiff. Drop on greased butter plate. 
2-1 / 3 cups sugar 
llz cup water 
2 egg whites 
1 cup nut meats 
VANILLA DIVINITY 
2/ 3 cup light corn syrup 
l/4 teaspoon salt 
l!z teaspoon vanilla 
Miss Lea 
Remove from fire and gradually pour sirup over egg whites beating const-
antly. Add vanilla and beat until light. Add nuts and pour into platter to cool. 
Mildred Gerber 
( 84) 
CREAMY FUDGE 
Melt a piece of butter (size of a small egg or smaller) with 2 squares of choco-
late. When melted well, add 1 scant cup of rich milk (over 314 cup). Let this 
cook until rather thick, so that it is nice and · smooth and looks like pudding, 
almost. Then add 2 cups of white sugar. Stir well but don't stir after it starts 
to boil. (Medium heat) . Cook until it forms a soft ball in cold water. Let 
cool to lukewarm and then beat. When almost finished beating, add nuts 
and pour on buttered plate. It will never fail and it is creamy. Mrs. Boynton 
VELVET FUDGE 
3 tablespoons butter 
3 tablespoons chocolate or cocoa 
3 cups sugar 
1 cup milk 
Mix in order named. Stir until it is well mixed. Do not stir after mixture 
begins to boil. Cook to the soft ball stage. Set aside to cool. When cool 
add 1 cup chopped nuts . Take up in hands and knead . Knead until the mixture 
comes loose from the hands. Then add vanilla and roll in long pieces and 
cut in short pieces. Mrs. Dortch 
( 85) 
3 cups sugar 
1 cup milk 
2 tablespoons white Karo 
1/ 8 cup butter 
FUDGE 
21/z tablespoons cocoa 
1 teaspoon vanilla 
3 cups ground nuts 
Boil, stirring constantly until it forms a soft ball, set off and let cool. Put butter 
and vanilla in. When cool enough to stick finger to bottom of boiler, beat 
until it begins to cream. Add nuts, pour upon greased platter, cut and serve. 
Alice Perkins 
COCOA FUDGE 
Brown - - 3 tablespoons butter 
Add - - 3 cups sugar 
3 tablespoons cocoa 
Mixed thoroughly 
Then add - - 1 can Pet cream (small ) 
1/ 3 cup Karo 
1 teaspoon vanilla 
Cook until it forms soft ball in cold water, then set aside and cool b e fore beat-
ing. Pour into buttered tin and cut in squares. If nuts are added, 1 cup to 
this amount of fudge, add just before pouring into tin . For variety - - Quarter 
16 marshmallows. Put in bottom of pan. Pour fudge over. 
Mrs. Miller 
( 86 ) 
CHOCOLATE CREAMS 
2 cups sugar 
2 tablespoons white syrup (not very 
llz cup water 
large) 
Boil until forms a soft ball. Do not stir while cooking. Carefully set away , 
until it begins to harden or thicken. Beat until it turns white, and knead them 
into form of balls. Heat chocolate and parafine, 3 or 4 times as much choco-
late, and dip. Mrs. James 
( 87) 
ICE CREAM 
1 pint sugar 
1 pint water 
1 quart strawberries 
STRAWBERRY ICE CREAM 
2 whites of eggs 
2 lemons 
1 pint cream 
Boil sugar and water until it spins a thread; then pour over stiffly beaten 
whites of eggs beating all the tirr.e till cool. Then add the mashed strawberries 
and juice of 2 lemons. Put in freeze:· and when frozen to a mush, add the cream 
and finish freezing. Makes lh gallon. 
STRAWBERRY ICE CREAM (Refrigerator) 
1 cup cream, whipped 
1 quart strawberries 
1 cup sugar 
Mrs. James 
Mash strawberries and add sugar to berries. Fold in whipped cream and 
freeze. Stir once or twice during freezing. 
Mrs. Brown 
(BB ) 
CHOCOLATE MALTED ICE CREAM 
2 eggs 
1/ 3 cup chocolate malted milk pow-
der (sweetened) 
2/ 3 cup corn syrup (medium light) 
1 cup milk 
1 cup cream, whipped 
Beat eggs until fluffy, add syrup and malted milk powder, and beat thorough-
ly. Stir in milk. Whip cream until fluffy but not stiff and fold into first mixture. 
Pour into freezing tray and place in refrigerator, setting control at coldest 
point. When fi rm, remove and beat till smooth and fluffy - - not melted. Re-
turn to tray and finish freezing to serving consistency. Serve plain or with 
chocolate syrup and nut meats. 
lfz pint whipping cream 
lfz pint buttermilk 
Elaine Williams 
BUTTERMILK ICE CREAM 
1 small can crushed pineapple 
l!z cup sugar or honey 
Whip cream. Stir in othe r ingred ients w hich have been mixed together. 
Place in automatic refrigerator and freeze until the consistency of butter. 
Doris Pillsbury 
( 89 ) 
VANILLA ICE CREAM 
2/3 cup sweetened condensed milk 
lfz cup water 
11/z teaspoon vanilla 
1 cup whipped cream 
Mix milk, water, and vanilla, chill. Whip cream to custard like consistency. 
Fold into chilled mixture. Freeze in freezing unit of refrigerator until lfz frozen . 
Scrape from freezing tray beat until smooth, but not melted, and replace in 
freezing unit until frozen. 
Doris Pillsbury 
PEPPERMINT ICE CREAM 
lfz teaspoon gelatin 1 tall can evaporated milk 
2 teaspoons cold water 1/4 pound peppermint stick candy 
Soak gelatine in cold water. Scald l l/4 cups milk. Add gelatine. Stir to dis-
solve. Chill. Dilute rema ining milk to 2/ 3 cup. Place it and crushed candy 
in top part double boiler. Beat to dissolve. Chill. Whip chilled milk. Fold 
in peppermint mixture. Freeze in tray of mechanical refrigerator, at coldest 
temperature, removing to beat once during freezing. Serves 6. 
Doris Pillsbury 
( 90) 
CHOCOLATE ICE CREAM 
2 squares bitter chocolate 
l tall can evaporated milk 
3/4 cup confectioners sugar 
teaspoon vanilla 
cup whipping cream 
Add shaved chocolate to milk. Heat until smooth and thickened. Add sugar. 
Cool and add vanilla and cream. Put in freezing tray of automatic refrigerator 
at coldest temperature. Freeze almost solid. Remove and whip with electric 
or rotary beater. Return to tray at once and freeze hard. 
Amount - Serves 6 generously. 
Doris Pillsbury 
( 91) 
SUGARLESS SWEETS 
CEREAL CHUNKIES 
Cook 1 cup dark corn syrup until it forms a firm ball in cold water, stir occa-
sionally. Pour over 5 cups mixed crisp ready-to-eat cereal and l!z cup un-
salted peanuts in greased bowl; stir until coated. Pack into greased pans. 
Cool. Break into pieces. 
RICE KRISPIE CANDY 
1/3 cup butter 
l!z pound marshmallows (about 21/z 
dozen) 
l!z teaspoon vanilla (if desired) 
1 package Kellog's Rice Krispies 
Melt butter and marshmallows in double boiler. Add vanilla; beat thoroughly 
to blend. Put rice krispies in large buttered bowl and pour on marshmallow 
mixture, stirring briskly. Press into shallow buttered pan. Cut into squares 
when cool. Yield: 16 21/4 inch squares. (lOxlO inch pan). Nut meats and 
coconut may be added. 
Mrs. Russell 
( 92) 
CHOCOLATE FROSTING 
2 squares unsweetened chocolate 
1 tablespoon water 
1 1 / 3 cup sweetened condensed 
milk 
l/4 teaspoon almond extract 
Melt chocolate in top of double boiler. Add milk, cook over boiling water for 
five minutes, stirring. Add water and almond extract. Cool and frost cake. 
Covers two 9" layers. 
RICE KRISPIES MACARROONS 
2 egg whites 
llz cup nut meats 
1 cup sugar (brown or white) 
2 cups rice krispies 
l!z cup nuts 
1 cup coconut 
llz teaspoon vanilla 
Miss Heiser 
Beat egg whites until stiff. Fold in sugar and krispies, nut meats and coconut. 
Add vanilla. Drop in greased pan. Bake 15-20 minutes 350° F. Remove 
immediately. 
Mrs. Tucker 
( 93) 
FRUIT BALLS 
Equal parts raisins, figs, and dates and enough walnut meats to be desirable. 
Run through a grinder, (nuts had better be run through peanut grinder). others 
can go through coarse grinder. Add crumbs of nicely browned toast ground 
fine . Mix well together and form into balls. Then roll in powdered sugar. 
The bread crumbs keep it from being too rich and it goes farther. 
Mrs. James 
CARMINATIVE CANDY 
1 pound black currants 
1 pound black figs 
2 pounds dates 
1 pound almonds or pecans 
2 pounds raisins seeded 
l pound coconut shredded 
2 lemons 
Mix nuts and coconut, run through food chopper together first. Then run rest 
of fruit. Add lemon juice and kn'9ad thoroughly. 
Mrs. Gish 
( 94 ) 
TOLL HOUSE COOKIES (Without sugar) 
Cream: 
1 cup shortening 
Add 
% cup strained honey 
% cup maple syrup 
2 eggs beaten whole 
Sift 2lf2 cups sifted flour and 1 teaspoon salt and add to first mixture. 
Lastly a dd: l cup chopped nuts, 2-7 ounce package Nestles semi-sweet . 
Flavor with 1 teaspoon vanilla. Drop by half teaspoons on a greased cookie 
sheet . Bake at 350° F. 15-20 minutes. Yield 100. 
Foods Laboratory 
FRUIT BALLS 
Wash lh cup each of d ried prunes, figs, apricots, and seedless raisins . Remove 
pits from prunes. Put fruit and lf2 cup walnuts through food chopper. Mix 
thoroughly and shape into small balls. If you like roll them in powdered 
sugar. Other fruits may be used. 
Doris Pillsbury 
( 95) 
llz pound graham crackers 
l!z pound marshmallows 
llz pound dates 
DATE LOAF 
llz pound English walnuts 
llz pint thick cream 
Crush crackers fine, cut marshmallows in pieces, seed dates, whip the cream. 
Mix all together thoroughly and shape into a loaf. Put in fine cracker crumbs 
and set in cool place. Serve in slices. Miss Lea 
MARSH-MELL-0 
llz box marshmallows 
1 box Jell-a (any flavor) 
1 cup crushed pineapple 
l!z cup cherries 
1/4 cup shelled pecans 
Put marshmallows in saucepan with 1/4 cup water and heat over low flame 
until marshmallows are partially melted. Pour 1 cup boiling water over Jell-a, 
stirring until dissolved. A\:id marshmallows, 1 cup cold water, cherries pnd 
pecans. Keep in freezing unit until jelled and partially frozen. Can be served 
as a salad with lettuce or as a dessert with cake. Either way, it's delicious. Mrs. C. Russel 
( 96 ) 
RECIPES FROM OTHER COUNTRIES 
{Burmese) 
rucE AND CURRY 
large or two medium-sized onions cut fine , saute in hot grease until partly 
cooked, then .add 1 cup of tomatoes, a fter this has cooked a few minutes add 
3 cups of water, 1 heaping teaspoon of curry powder, also about three 
medium sized Irish potatoes, one or two carrots, two or three cabbage leaves, 
and about two stems of celery diced up. Cook together until it is slightly 
thickened and the vegetables are well done. When vegetables are nearly 
done add 1 can of gluten chaplets cu t in pieces, or the curry can be garnished 
with hard boiled eggs cut lengthwise on the top. When done pour over dry 
rice. 
Mrs. Ludington 
{French) 
CHOCOLATE MOUSSE 
Melt over a slow fi re lfz package toll house chocolate chips with a couple table-
spoons water. Mix well two egg yolks w ith 2 rounded tablespoons sugar 
till creamy, then add the egg whites (stiffly beaten) and the melted chocolate. 
Just before serving whip lfz pint cream and mix gently with above mixture. 
Serves 6. Pile gently into sherbert dishes and put a cherry on top if desired. 
Mrs. Walther 
( 97) 
I 
(Norway) 
FATTIGAN BAKKEI.SE 
3 eggs 3/4 teaspoon salt 
8 tablespoons sugar l lh teaspoons vanilla 
3 tablespoons thick cream 21/4 cup cake flour 
Beat eggs until very light. Add sugar, salt, cream, and flavoring. Mix in 
flour to make dough which can be rolled very thin. Cut in dimond shapes 
from 21h to 3" Jong, making 2 horizontal slashes in the center of each. 
Fry in deep fat. Drain, dust with powdered sugar. 
(India) 
1 cup lentils 
1 teaspoon curry powder 
salt 
DAHL CURRY 
lf2 onion 
2 cups coconut 
Miss Heiser 
Brown onion and curry powder together, then add lentils to 1 cup water and 
coconut. When cooked add 1 cup tomato juice and cook until right consistency. 
Mrs. Ludgate 
( 98 ) 
(English) 
YORKSHIRE PUDDING 
21/z cups milk 3 eggs 
3/4 cup flour (level) 11/4 teaspoon salt 
Separate eggs, mix yolks with flour, salt, and a little milk until smooth. Grad-
ually add remainder of milk. In meantime, ;heat in baking pan 2 tablespoons 
oil to 400° F. Beat egg whites until stiff. When correct oven temperature 
has been reached, fold in whites to mixture and pour immediately into hot 
oiled pan. Bake until brown. Serve with Vegex or tomato sauce. The secret 
is in the baking. Have everything hot. 
Mrs. Ludgate 
(Puerto Rico) 
SPANISH SALAD 
Piece fresh, cold lettuce leaves around a large dish. Place in dish tomatoes 
cut lengthwise, raw onions cut the same way, and mix with mayonnaise. 
Over the top of the salad place many olives, both ripe and green. Serve cold. 
Mrs. Dietel 
( 99) 
(Germany) 
ZIMMESTERN (Cinnamon stars) 
6 egg whites l pound unblanched almonds. 
31/z cups confectioner's sugar ground 
1 teaspoon grated lemon rind 1 teaspoon cinnamon 
Beat' egg whites very stiff. Slowly add sugar and lemon rind. Reserve one 
third cup of this mixture for top of cookies. Add almonds and cinnamon. 
Chill. Roll on confectioners' sugar covered surface to one fourth inch in thick-
ness; cut with star shaped cutter. Top each star with some of the reserved 
egg white mixture. Bake in slow oven (325° F.) until light brown, 15 minutes. 
Makes 31/2 to 4 dozen cookies. 
Jean Newgard 
(English) 
CHRISTMAS PUDDING 
4 ounces flour 
Pinch of salt 
Half grated nutmeg 
4 ounces sugar 
4 ounces vegetable shortening 
4 ounces currants 
4 ounces raisins 
2 ounces chopped peel 
4 ounces grated carrots 
Grated rind and juice of a lemon 
Two eggs, beaten with a little milk . 
Mix in the above order and stir until THOROUGHLY MIXED, STEAM in a well-
greased pudding basin for SIX HOURS. 
Mrs. Vining 
( 100} 
(Spain) 
SPANISH TORTILLA 
(Omelet of Spain) 
Place artichokes, cut lengthwise, in frying pan with plenty of oil. Salt to taste, 
and fry slowly until done. (canned artichokes fry until slightly brown) (Be sure 
that all tough parts are removed from raw artichokes.) (If artichokes are not 
available, try other kinds of vegetables as the Spanish do, such as: - - egg 
plant, raw, diced with skin on, raw potatoes and onions cubed. raw spinach 
after water is drained off, or other favorite vegetable.) Beat with a little salt 
two to four eggs, flatten the vegetables with fork when done, and pour over 
them this egg mixture. 
Mrs. Dietel 
(Puerto Rico) 
SPANISH ruCE 
For a family of four, put one half pound of rice in 3 pints of boiling water to 
which about 2 teaspoons of salt have been added. When grains are done and 
before they lose their shape, pour into colander to drain water off, return to 
pan and add the following ingredients while hot: 
One medium-sized onion, two green peppers, four medium-size tomatoes, 
all cut lengthwise and fried separately. Then add ripe olives cut in thirds, 
also beans (either large brown or green limas) or egg scrambled in pan with 
butter. Add any ·other Spanish seasoning to taste. 
Mrs. Dietel 
( 101 ) 
{Germany) BERLINERGRANZER {Cookies) 
Ilz cup sugar 
2 hard-cooked egg yolks 
2 unbeaten egg yolks 
31/z cups flour 
1 cup softened butter 
1 egg white 
Rub sugar into hard cooked egg yolks until ITlixture is a paste. Gr'ldually 
blend in raw egg yolks. Add flour alternately with butter; knead into a smooth 
dough. Form into little rings with hands; brush with egg white and sprinkle 
with sugar. Bake in hot oven (400° F.) 10 minutes. Makes four dozen cookies . 
Jean Newgard 
( 102 ) 
MISCELLANEOUS 
COOKED SALAD DRESSING 
1 teaspoon salt 
2 to 3 teaspoons sugar 
4 teaspoons lemon juice 
1 teaspoon flour 
2 egg whites, or 3-6 yolks 
% cup cream 
Mix dry ingredients then add cream. Beat eggs and add to mixture. Add 
lemon juice. Cook in double boiler, stirring to prevent lumps. 
2 cups flour 
1% cups milk 
4 eggs 
BAKING POWDERLESS WAFFLES 
4 tablespoons melted shortening 
llz teaspoon salt 
Sift flour and salt. Add yolks and milk. Beat egg whites stiff; then beat the 
flour and milk combination. Add the shortening to the latter mixture and fold 
this into the beaten whites. And if you have some of that good maple syrup, 
how this breakfast will sing. 
Doris Pillsbury 
( 103) 
POP OVERS 
1 cup bread flour ( l l/4 cup pastry 
flour) 
1 cup milk 
1 egg (or 2 small) 
1/3 teaspoon salt 
1 teaspoon sugar 
Sift dry ingredients together. Add egg well-beaten to milk and add carefully 
to flour mixture. Beat with rotary beater for 2 minutes. Pour immediately 
into baking containers. Do not let stand. Bake in hot oven for 20-25 minutes, 
400-425° F. Lower to 350° F. and bake for 15-20 minutes more. Maybe 25 
minutes. Miss Heiser 
EGG PANCAKES 
4 eggs 
2 cups of milk 
1 heaping cup of flour 
salt 
l/4 cup sugar 
Mix and add sugar and salt. Make dough real thin. Fry in frying pan. Three 
or four tablespoons of batter to each pancake. Makes around twelve large 
pancakes. Miss Heiser 
( 104) 
LENTIL SANDWICH SPREAD 
llz cup cooked lentils 
1/4 cup mashed potatoes 
1/4 cup bread crumbs 
2 ounces cottage cheese 
1 well-beaten egg 
1 dessertspoonful chopped parsley 
1 ounce margarine 
garlic 
seasoning 
Rub the pan with garlic and then put in all the other ingredients. Stir well 
until the mixture is cooked - about fifteen minutes. Put into a pan and mash 
thoroughly. Reheat and pour into pan. Top with melted margarine if you 
v1ant it to store. 
1 lb. fresh cranberries 
11/z oranges 
CRANBERRY REUSH 
2 cups sugar 
Doris Pillsbury 
Fut cranberries through meat grinder. Pare oranges with sharp knife, remove 
seeds, trim off white membrane (leaving the pulp exposed on the surface). 
Put rind and pulp through grinder, mix with sugar and berries. Let set a 
few hours before serving. 
Mrs. Cleveland 
( 105) 
ORANGE FILLING 
2 oranges with little of the rind 
grated 
butter, size of walnut 
1 tablespoon flour or cornstarch 
3/4 cup sugar llz cup water added to orange 
Put all in a saucepan. Stir well while cooking. Spread between layers. 
Mildred Gerber 
1 tablespoon oil 
1 teaspoon vegex 
salt 
onion chopped 
OATMEAL GRAVY 
1 quart boiling water 
4 ounces oatmeal flour or 3 minute 
oats 
Fry onion in oil until brown, add oatmeal flour and simmer with 1 cup water, 
then add rest of water in which vegex has been added. Salt to taste. 
Mrs. Jensen 
( 106) 
' 
1 cup water 
4 tablespoons butter 
salt 
DUMPUNGS 
1 1/3 cup flour 
4 eggs 
Put water, butter, and salt in pan on stove. Bring to boil and add flour all at 
once and stir until it all leaves edges of pan. Take off fire and add eggs one 
at a time, then drop by spoonfuls into boiling soup. Boil gently about 15 or 
20 minutes with cover on kettle. 
Louise Dalto:i 
2 cups vegatable juice 
(celery, parsley, onion) 
2 teaspoons salt 
VEG EX 
5 tablespoons Postum 
1 yeast cake ( 1 L 1?.) 
Cook lfz hour, add lfz cup oil and cook 5 minutes longer. 
( 107) 
Mrs. Jensen 
DUMPLINGS FOR POTATOES, TOMATOES, BEANS, ETC. 
lf2 cup water 
2/ 3 cup sifted flour 
2 teaspoons butter 
2 eggs 
salt 
Bring water, salt, and butter to a boil. Add flour all at once and stir over fire 
until mixture doesn't stick to sides of pan. Take from fire, break in one whole 
egg. Stir until egg is completely absorbed and mixture is smooth. Add other 
egg in like manner. Drop from side of spoon into boiling stew, having dipped 
spoon into hot liquid to prevent paste from sticking. Cover and cook until 
done. Sprinkle with chopped parsley and serve. 
lf2 pound Fleishman's yeast 
2 tablespoons Instant Postum 
VEG EX 
1 teaspoon salt 
Cook in double boiler and stir constantly until thick. 
( 108 ) 
Miss Lea 
Mrs. Gepford 
GREEN TOMATO MINCE-MEAT 
3 quarts ground green tomatoes ( 3/4 peck before grinding.) 
3 pounds brown sugar 
1 cup lemon juice 
5 qts . ground apples 
2 teaspoons cinnamon 
2 pound raisins-ground 
llz cup molasses 
1 teaspoon salt 
1 t. nutmeg 
Wash and put tomatoes through meat grinder. Drain off juice, and add as 
much water as there was juice. Then add sugar and raisins. Cook until 
tender. Add lemon juice, cinnamon, nutmeg, molasses, and salt. Cook 10 
minutes. Add apples, cook slowly until apples are done, stirring frequently 
to prevent burning . Seal in sterilized jars. Makes 7 quarts pie filling or about 
14 pies. 
2 eggs 
lfz cup milk 
NOODLES 
salt 
flour 
Foods Laboratory 
Flour well on top and bottom. Roll like jelly roll. Cut real fine. Shake in 
flour with a colander. 
( 109 ) 
L 
Cornerstones to 
Good Meal Planning 
Put added vitality and good taste into every meal by planning your menus around 
wholesome Worthington Foods. Dozens of tested recipes offer stimulating ideas for 
easy-to-prepare Worthington dishes that win f=ily favor. You'll like their arresting 
ilavor and keen appetite appeal. Tender, golden-brown, meat-like Choplets are 
mainstays at lunch and dinner, and make delicious, bolstering sandwich filling. 
These hearty, tender cutlets are all food- no waste - and packed in tangy, nutritious 
broth you can quickly blend into smooth, savory gravy. Velvety, meat-like Numete 
. .. protein-rich Proast . . . luscious Choplet BURGER will also help lighten your meal-
time tasks and assure tasty, nourishing dishes every time. 
You11 also like these other 
Worthington Food favorites: 
TASTEX 
BETA BROTH 
SOY BEANS 
TASTEX 
FOOD YEAST 
SOY SAUCE 
Worthington Foods, Inc., Worthington, Ohio 
·1·-_.._-·-----·------··- ·- ·--·- ·- ·---·---·r 
I Mil~!:!u~~g~~!~~ ,!.~~. I 
i essentials in vegetarian diet. Menus I I from time memorial have been built I 
Ii up around a protein dish. In diners, I 
hotels, restaurants you pay for the MILLER•S 
I Protein dish and the balance is added. VE G •E• •T"A"' •R• I AM. i Miller's Cutlets or Cutletburger, ! 
I Chop Suey or Green Vegetable Sayas ·c u T LET s·. I I are high ranking Protein. Build your I I menu a round them. They are inex- , ... " "w"' i 
I pensive, tasty, nutritious and easy of I-
I- digestion. These Protein dishes with Soyalac as a beverage will insure a i protective as well as a balanced diet. 
J Good nutrition is a first essential i to health and health means clear think-i ing and productive labor. Miller's 
- foods supply this need. I For price list, descriptive literature 
I and information write the 
I International Nutrition Laboratory, Inc. i I Box 388 I I Mt. Vernon, Ohio I 
' I ~~--------------------------------.._..~~~~~ 
OUR CONSTANT AIM IS TO MAKE GOOD FOODS 
FOR YOU. YOU CAN ALWAYS BE SURE OF 
THE VERY BEST WHEN YOU SELECT 
LOMA LINDA QUALITY. 
~~~~ 

